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The  Modelling  of  a  Kitchen 
Mechanic. 


Let  the  mistress  of  the  house  take  2  lbs.  of 
the  very  best  self-control  ;  1-|  lbs.  of  justice  , 
1  lb.  of  consideration  ;  5  lbs.  of  patience  ;  and  1 
lb.  of  discipline. 

Let  this  be  sweetened  with  cbiirity  ;  let  all 
simmer  well. 

Let  it  be  taken  daily  (in  extreme  cases  in 
hourly  doses.) 

-  If  kept  always  on  hand  and  taken  as 
directed,  the  domestic  wheels  will  run  quite 
smoothly. 


L— SOUPS. 


Bean  Soup. 

One  pint  white  beans,  soak  several  hours,  boil  until  well 
.done  in  water  enough  to  cover.  Rub  through  a  cullender, 
Rdd  piece  of  butter  the  size  of  an  egg,  pepper  and  salt,  and 
milk  enough  to  make  3  pints  of  soup. 


Celery  Soup. 

One  head  celery,  1  tablespoonful  butter,  1  pint  water, 
1  tablespoonful  flour,  1  pint  milk,  ^  teaspoonful  salt,  1  table- 
spoonful  chopped  onion,  i  saltspoon  pepper.  Wash  and  scrape 
the  celery,  cut  into  half-inch  pieces,  put  into  one  pint  of 
boiling  salted  water,  and  cook  until  very  soft.  Mash  in  the 
water  in  which  it  was  boiled.  Cook  the  onion  with  the  milk 
in  a  double  boiler,  ten  minutes,  and  add  it  to  the  celery.  Rub 
all  through  a  strainer,  and  put  it  on  to  boil  again  Cook  the 
butter  and  flour  together  in  a  small  saucepan  until  smooth,  but 
not  brown,  and  stir  it  into  the  boiling  soup.  Add  the  salt  and 
pepper,  boil  five  minutes,  and  strain  into  the  tureen.  Serve 
very  hot. 


Cranberry  Soup. 

Put  i  pint  of  Cranberries  in  1  quart  of  water,  and  cook 
for  five  minutes.  Strain  through  a  fine  sieve,  return  to  the 
fire,  add  f  cup  of  sugar.  Moisten  2  tablespoons  of  corn  starch, 
or  arrowroot  with  a  little  cold  water,  add  to  hot  soup,  let 
come  to  the  boil,  and  serve  with  strips  of  toast.  This  is  a 
delicious  soup  in  early  spring  for  lunch.  It  may  be  served  ice 
cold,  with  small  pieces  of  white  of  egg  on  top. 
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Dal  Soup. 

Half-pint  Dal,  3  pints  cold  water,  2  blades  celery,  or 
1  teaspoonfal  celery  seed  tied  in  muslin,  3  sprigs  parsley^ 
1  blade  mace,  |  dozen  pepper-corns,  1  onion,  1  ounce  flour, 
1  ounce  butter,  -|  pint  milk,  4  tablespoonsful  cream,  pepper 
and  salt  to  taste.  Wash  the  Dal  thoroughly,  then  put  in 
saucepan,  with  the  cold  water,  celery,  parsley,  mace,  pepper- 
corn and  onions.  Boil  1  hour  then  strain  through  wire  sieve 
into  a  basin,  pressing  as  much  of  the  Dal  pulp  as  possible 
through  with  a  wooden  spoon.  Put  into  the  empty  saucepan 
the  flour  and  butter,  rub  together  with  a  spoon  over  the  fire 
till  smooth,  then  add  the  milk  gradually,  stirring  one  way  till 
it  boils  and  thickens,  next  add  the  soup  from  the  basin  a  little 
at  a  time  and  allow  it  to  boil  up  well . 


Economical  Soup. 

Put  the  bone  left  from  a  roast  and  any  scraps  of  meat 
kito  a  saucepan,  cover  with  cold  water  and  simmer.  Fry  in  a 
little  butter  oi"  dripping  a  few  slices  of  onion  and  carrot  to  a 
nice  brown,  add  this  to  the  contents  of  the  saucepan,  and 
simmer  for  four  or  five  hours,  then  strain  and  add  a  carrot 
and  I  turnip  and  celery  cut  in  tiny  squares.  Boil  till  vege- 
tables are  tender  and  serve. 


Hare  Soup. 

One  Hare  or  Rabbit  fresh  killed,  1  pound  lean  gravy 
beef,  1  slice  ham,  1  carrot,  2  onions,  a  pinch  of  summer  savory, 
I  ounce  whole  peppers  (black),  a  little  browned  flour,  |  pint 
port  wine,  crumb  of  2  French  rolls,  salt  and  cayenne  pepper, 
3  quarts  water.  Skin  and  paunch  the  hare,  saving  the  liver 
and  as  much  blood  as  possible.  Cut  it  in  pieces  and  put  in  a 
stewpan   with  all  the  ingredients  and  simmer  gently  for 
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6  hours.  This  soup  should  be  made  the  day  before  it  is  wanted. 
Strain  through  a  sieve.  Put  the  best  parts  of  the  hare 
in  the  soup  and  serve. 


Mock  Turtle  Soup. 

Have  ready  a  calf's  head  and  feet,  split  the  head  and 
take  out  the  brains.  Scrape  and  clean  it  inside,  then  soak  it 
all  night  in  cold  water,  next  day  wash  it  again.  Have  feet 
free  from  hair.  Put  head  and  feet  in  the  soup  kettle  with  a 
couple  of  carrots,  a  bunch  of  thyme,  a  bunch  of  sweet  majoram, 
a  piece  of  rough  beef,  large  onion  and  spoonful  of  pepper-corns. 
Set  all  these  to  boil,  keeping  well  skimmed  until  the  meat  will 
leave  the  bones.  Then  put  on  a  flat  dish,  pull  out  all  the  bones 
and  gristle.  Set  this  away  to  cool  and  strain  the  liquid  into  a 
bowl.  Next  day  cut  up  the  head  into  small  pieces,  put  back 
into  the  soup-kettle  with  the  liquid,  add  pepper,  salt,  mush- 
room ketchup,  3  glasses,  port,  and  forcemeat  balls.  Make 
forcemeat  balls  of  a  slice  of  veal,  small  piece  of  ham  or  pork, 
about  a  tablespoon  of  chopped  suet,  chop  all  these  fine  and 
add  a  pinch  of  mace,  a  little  powdered  sweet  majoram  and 
make  into  small  balls,  dredge  with  flour,  fry  in  butter  to 
a  nice  brown.    Put  in  the  soup  just  before  serving. 


Potato  Soup. 

Three  potatoes,  1  pint  milk,  1  teaspoon  chopped  onion, 
1  stalk  celery,  1  teaspoon  salt,  pepper,  ^  tablespoon  flour, 
1  tablespoonful  butter.  Wash  and  pare  the  potatoes  and  let 
soak  in  cold  water  for  half-hour,  then  boil  till  very  soft.  Put 
the  onion  and  celery  (celery  salt  may  be  used  instead)  with  the 
milk  in  a  double  boiler  and  scald  or  boil.  When  the  potatoes 
are  cooked,  drain  and  mash  them.  Add  the  boiling  milk  and 
seasoning.  Rub  through  a  strainer  and  put  it  on  to  boil  again. 
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Put  the  butter  in  a  small  saucepan  and  when  melted  and 
bubbling,  add  the  dry  flour  and  when  well  mixed,  stir  into  the 
boiling  soup,  let  it  boil  five  minutes  and  serve  very  hot.  This 
flour  thickening  keeps  the  potatoes  and  milk  from  separating 
and  gives  a  smooth  soup,  instead  of  a  rough.  If  the  soup 
is  too  thick,  add  more  hot  milk. 


Tomato  Soup  with  Milk. 

One  quart  canned  Tomatoes,  1  pint  milk,  1  cup  water,- 
2  teaspoonfuls  of  corn  starch,  1  tables poonful  butter,  1  tea- 
spoonful  baking  soda,  season  with  pepper  and  salt.  Put  the 
tomato  and  water  into  a  saucepan  and  boil  thoroughly,  add 
the  soda,  stir  well  and  then  rub  through  a  strainer  fine  enough 
to  keep  back  the  seeds.  Boil  the  milk,  add  to  it  the  corn- 
starch which  has  been  dissolved  in  a  little  cold  ^^^^ 
a  few  minutes.    Add  the  butter  then  t' 

Tomato  Soup. 

(Without  Milk  or  Stock). 
One  quart  can  tomatoes,  3  cups  water,  1  teo spoonful  sugar^ 
1  teaspoonful  salt,  4  whole  cloves,  pepper  to  taste,  1  table- 
spoonful  butter,  1  tablespoonful  chopped  onion,  1  heaping 
tablespoonful  corn  starch  dissolved  in  a  little  water.  Put  the 
tomatoes,  water,  sugar,  salt,  cloves  and  pepper  on  to  boil. 
Put  the  butter  in  a  frying  pan  and  when  bubbling  add  the 
chopped  onion  and  fry  till  brown,  but  bo  careful  not  to  burn, 
add  this  to  the  soup  and  also  the  dissolved  cornsr.ruch.  Let  all 
simmer  for  15  minutes  and  if  needed,  add  m  tc  salt  and 
pepper.  Strain  and  serve  with  toasted  bread,  cut  in  small 
squares.  The  bread  may  be  cut  in  squares  and  fried  in  deep 
lard. 
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Oyster  Soup. 

Scald  a  quart  or  twenty-five  oysters  in  their  own  liquor. 
As  soon  as  they  are  plump,  or  the  g'ills  curl,  remove  them. 
(Oysters  harden  if  boiled).  Make  a  roux  of  one  tablesx^oonful 
each  of  butter  and  fiour,  dilute  it  with  the  liquor,  and  when 
it  is  smooth,  add  three  cupfuls  of  scalded  milk  or  cream. 
Season  with  pepper,  salt,  if  necessary,  and  a  dash  of  cayenne 
or  paprica,  then  add  oysters,  and  as  soon  as  they  are  heated 
serve  at  once. 


Ox-tail  Soup. 

Wash  an  ox-tail  well  and  cut  it  into  joints,  dry  it  and 
dredge  it  well  with  flour.  Heat  a  stew  pan  and  put  in  it; 
1  ounce  of  good  dripping  or  butter.  Fry  the  pieces  of  tail  a 
light  brow^^  '.11  aimmd;  wash  and  slice  two  carrots  and  two 
onions,  takr  the  pieces  of  tail,  and  fry  the  pieces  of  carrots 
ar  i  onions  a'riice  '  Now  pour  out  any  fat  that  may  re- 

main in  the  pan,  at  back  the  pieces  of  tail,  carrots  and 

onions  ;  add  one-half  a  turnip  cut  in  slices,  one-half  head  of 
celery,  and  one  quart  of  water.  Let  all  this  come  to  a  boil, 
and  simmer  slowly  for  two  and  one-half  hours.  Take  out  the 
pieces  of  tail,  strain  the  sonp  and  take  off  all  the  fat.  Put  the 
soup  back  in  a  clean  pot  with  three  pints  good  second  stock 
and  the  pieces  of  tail ;  season  and  let  simmer  one-half  hour. 
,,Put  in  one-half  teaspoon  burnt  sugar  or  a  few  drops  of 
'  ''Essence  Parisienne"  to  darken,  pepper,  salt,  mushroom  cat- 
sup, and  nearly  one  wineglass  sherry.  Serve  with  a  few 
small  pieces  of  the  ox-tail  in  the  tureen. 


Beef  Tea. 

Choose  a  piece  of  lean,  juicy  beef  and  remove  from  it  all 
gristle;  cut  it  up  in  small  pieces  about  an  inch  ^(],aare,  or  if 
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wanted  in  a  hurry  it  may  be  chopped  or  put  through  the 
mincer.  Put  the  meat  in  a  saucepan  and  cover  with  cold 
water,  and  let  stand  in  a  cool  place  for  one  hour  or  more,  then 
set  on  the  back  of  the  range  and  heat  slowly,  and  let  simmer 
two  or  three  hours.  The  beef  tea  can  then  be  poured  ofP  and 
more  water  added  to  the  beef,  which  will  be  very  good  for  soup 
stock.  If  the  meat  is  minced,  it  will  not  take  as  long  as  the 
time  given. 


II— FISH^ 


To  Prepare  Fish  for  Cooking. 

First  carefully  remove  the  scales  by  drawing  a  knife 
over  the  lish,  beginning  at  the  tail  and  working  towards  the 
head,  inclining  the  knife  slightly  towards  you  to  prevent  the 
scales  from  flying.  Wipe  carefully  and  thoroughly  inside  and 
out  with  cloth  wrung  out  of  cold  water ;  remove  all  blood 
which  clings  to  the  backbone.  The  head  and  tail  may  be  left 
on  or  removed  according  to  fancy  and  the  way  of  cooking. 

If  the  fish  is  to  be  used  in  fillets,  or  stuffed  and  baked,  it  is 
much  nicer  if  boned,  which  is  very  easily  done  as  follows  : 
First  remove  with  a  sharp  knife  the  fins  along  the  back,  and 
cut  off*  a  narrow  strip  of  skin  the  w^iole  length  of  the  back. 
Loosen  the  skin  on  one  side  from  the  bony  part  of  gills,  and 
being  once  started,  working  from  the  head  to  the  tail,  if  the 
fish  is  fresh,  the  skin  may  be  easily  drawn  off ;  if  the  fish  is 
soft,  work  slowly  to  keep  from  tearing,  holding  the  skin  in  the 
left  hand,  and  with  a  knife  in  the  right  hand  keeping  the  flesh 
from  tearing.  After  removing  skin  from  one  side,  turn  fish 
and  skin  the  other  side.  After  having  cleaned  and  skinned 
the  fish,  run  a  sharp  knife  under  flesh  close  to  the  back- 
bone beginning  at  the  tail  and  with  a  knife  follow  bone 
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(making-  as  clean  a  cut  as  possible)  its  entire  length,  removing 
one-half  the  Hesh  from  the  hone;  turn  the  fish  and  remove 
flesh  from  the  other  side.  Pick  out  with  the  fingers  any  small 
bones  that  still  remain,  feel  carefully  for  them.  The  fish  can 
be  cut  in  fillets  and  rolled  in  egg  and  bread  crumbs  and  fried, 
and  cod  or  whitefish  are  delicious  stuffed  with  bread  dressing 
and  baked. 


Creamed  Oysters- 
Two  dozen  oysters,  2  ounces  butter,  3  tablespoons  cream, 
a  little  lemon  juice,  1  blade  pounded  mace,  cayenne  to  taste. 
Scald  the  oysters  in  their  own  liquor,  beard  them  and  cut  each 
one  in  three  pieces.  Put  butter  in  a  stew  pan,  dredge  in 
sufficient  flour  to  dry  it  up  ;  add  the  strained  oyster  liquor 
with  the  other  ingredients;  put  in  the  oysters,  and  let  them 
heat  gradually,  but  not  boil.  This  mixture  is  very  good  for 
patties,  or  to  fill  bread  boxes  ;  for  which,  cut  bread  from  which 
the  crust  has  been  removed,  into  pieces  2^  inches  thick,  2|  in. 
wide,  and  3|  inches  long,  then  with  a  pointed  knife,  cut  a  line 
a^wind  the  inside  half  an  inch  from  the  edge,  and  carefully 
remove  the  crumb,  leaving  a  box  with  sides,  and  bottom  half 
an  inch  in  thickness.  The  boxes  may  be  cut  round  if 
preferred,  using  two  sizes  of  biscuit  cutters.  They  are  fried 
in  deep  lard.  The  mixture  if  made  a  little  thinner,  will  do 
for  a  sauce  for  boiled  turkey. 


Fish  Cakes. 

One  pound  cold  boiled  fish,  or  if  salt  fish  is  used  soak  well 
and  wring  thoroughly  dry  in  a  clean  towel  before  using, 
1  pound  raw  potatoes,  2  ounces  butter,  2  eggs,  4  heaped  table- 
spoons bread  crumbs,  1  grain  cayenne,  1  teaspoon  salt,  i  tea- 
spoon pepper.    Remove  the  skin  and  bone  from  the  fish,  and 
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rub  fine.  Boil  the  potatoes  with  a  little  salt,  and  when  done 
rub  through  a  sieve  while  hot,  with  a  wooden  spoon  over  the 
fish.  Add  the  pepper,  salt  and  cayenne,  also  the  yolks  of  eggs 
and  the  butter,  mix  thoroughly  and  form  into  round  flat  cakes. 
Beat  the  whites  of  the  eggs  slightly,  dip  in  the  cakes,  and  roll 
separately  in  the  bread  crumbs.  They  must  now  be  thrown 
into  hot  fat  or  lard,  and  cooked  for  thi  ee  minutes  and  place 
for  an  instant  on  brown  paper  to  drain-  Garnish  with  parsley 
and  serve  hot. 


Fried  Oysters. 

Twenty-five  large  oysters,  2  tablespoons  flour,  4  table- 
spoons milk,  4  tablespoons  cracker  dust,  2  eggs,  4  heaped 
tablespoons  bread-crumbs,  1  saltspoon  salt  1  saltspoon  pepper, 
1  saltspoon  nutmeg  grated.  Drain  the  oysters  thoroughly  and 
dip  them  one  by  one  into  a  batter  made  of  the  flour,  milk, 
pepper  and  salt,  then  roll  them  in  the  cracker  dust,  and  put 
separately  on  a  platter  to  dry  for  half  an  hour.  Have  veiMly 
the  hot  clarified  fat,  and  dip  the  oysters  one  by  one  into  the 
well-beaten  eggs,  then  roll  them  in  the  bread  crumbs  and 
nutmeg,  which  should  be  mixed  together,  and  drop  them 
lightlv  into  the  hot  fat,  letting  them  remain  about  three 
minutes.  Put  them  for  a  momeni  on  brown  paper  to  drain  and 
serve  very  hot. 


Lobster  Filling  for  Patties. 

One  cupfuU  of  lobster  meat,  cut  in  dice,  I  table  spoon 
butter,  1  tablespoon  fiour,  1  cupful  of  milk,  1  teaspoon  of  salt^ 
I  teaspoon  of  pepper,  dash  of  cayenne,  2  yolks.  Put  butter  in 
a  saucepan,  when  melted  add  the  flour  and  cook  a  few  minutes, 
but  not  brown;  add  slowly  the  milk  or  cream,  and  stir  until 
perfectly  smooth,  to  this  white  sauce  add  the  two  yolks  beaten, 
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and  stir  them  in,  off  the  fire ;  then  add  the  meat,  seayon  and 
replace  on  the  fire,  until  sufficently  thickened.  Mix  carefully 
with  a  wooden  spoon,  so  as  not  to  break  the  meat.  The  filling 
should  be  very  creamy. 


Lobster  Ramaquins. 

One  small  lobster,  1  oz.  butter,  2  shalots  chopped,  ounce 
flour,  1  glass  Marsala,  1  gill  of  milk,  seasoning,  brown  bread 
crumbs,  some  paper  or  china  ramaquin  cases.  Chop  the  lob- 
ster coarsely;  melt  the  butter  in  a  saucepan,  put  in  the  shalots 
finely  chopped  and  cook  them  thoroughly  without  browning. 
Put  in  the  lobster,  then  add  the  cherry.  Cook  for  a  few  seconds, 
add  the  milk  and  stir  until  it  boils.  Season  well  and  fill  the 
ramaquins  with  the  mixture.  Shake  some  browned  bread  crumbs 
over  each.  Place  in  the  oven  for  five  minutes  to  make  very 
hot  and  serve  immediately.  Canned  lobster  or  other  fish  might 
be  used. 

Lobster  Escallop. 

Two  lobsters,  or  1  quart  can,  1  pint  cream  or  milk, 
3  tablespoons  butter,  2  tablespoons  cornstarch  or  flour,  a  little 
cayenne  pepper,  salt  and  black  pepper  to  taste.  Put  the 
cream  to  boil,  mince  the  lobster.  Mix  lobster,  cornstarch, 
pepper  and  salt  together,  with  a  little  cold  cream.  Stir  into 
the  boiling  m.ilk  or  cream,  and  boil  one  minute.  Remove  from 
the  stove  and  put  in  a  buttered  dish,  sprinkle  crackers  over  the 
top,  and  bake  20  minutes. 


Oyster  Pie. 

Take  an  earthen  dish  that  will  hold  3  pints  and  line  the 
sides  with  rich  pie  crust,  lift  1  quart  of  large  oysters  out  of 
their  liquor  or  strain  them  carefully.    Lay  them  in  layers  in 
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the  dish,  sprinkle  between  and  over  them,  1  teaspoonful  salt, 
^  teaspoonful  pepper  and  put  a  few  small  bits  of  butter  over 
the  top.  Cover  with  the  same  rich  ciust  and  cut  an  opening 
in  the  centre  of  the  top  crust,  then  place  in  the  oven  to  bake. 
In  the  meantime  melt  1  tablespoonful  butter,  add  one  of  flour, 
and  when  well  mixed  add  the  strained  oyster  liquor  and  cook 
till  it  is  thickened,  season  with  1  teaspoonful  salt,  and  J  tea- 
spoon white  pepper,  add  1  cup  cream  or  milk,  when  the  pastry 
is  cooked  put  a  funnel  in  the  opening  and  pour  in  as  much  of 
the  sauce  as  the  pie  will  hold  and  bake  10  minutes  longer. 

Oyster  Pie. 

One  lb.  puff  paste,  well  cooled ;  3  quarts  oysters,  put  in 
strainer  over  a  deep  bowl  and  stir  until  all  the  liquid  has  gone 
through.  Put  cup  upside  down  in  a  dish  lined  with  pastry. 
Place  the  oysters  around,  then  a  little  butter,  a  little  pepper, 
Worcester  sauce,  a  little  rich  cream.  Put  in  oysters  until  dish 
is  full,  add  more  cream  and  seasoning.  Cover  with  pastry  and 
bake  carefully  for  about  |  hour.  If  required  add  more  liquid 
before  covering  with  crust. 


Salmon  Mould 

Chop  finely  one  tin  of  salmon,  rub  in  a  bowl  with  a  wooden 
spoon,  add  4  tablespoonsfal  of  butter  melted  but  not  hot,  till  it  is 
a  smooth  paste.  Beat  |  a  cup  of  fine  bread  crumbs  into  4  eggs 
beaten  lightly.  Season  with  pepper,  a  little  salt  and  minced 
parsley  then  add  salmon.  Put  in  buttered  mould  and  steam 
for  one  hour.  Serve  with  the  following  sauce;  1  cup  of  milk, 
heated  to  boiling  point,  thickened  with  one  tablespoonful  of 
cornstarch  and  the  liquor  from  the  can  of  salmon,  one  spoonful 
of  butter,  one  raw  egg,  one  teaspoonful  of  anchovy  sauce,  a 
pinch  of  cayenne,  put  the  egg  in  last  and  very  carefully,  boil 
one  minute,  pour  over  shape  of  salmon  and  serve  very  hot. 
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Scalloped  Oysters 

Place  in  ca  baking  dish  a  layer  of  oysters,  over  this  spread  a 
layer  of  bread  crumbs,  sprinkle  it  with  salt,  pepper  and  bits  of 
butter,  alternate  the  layers  until  the  dish  is  full,  having  crumbs, 
on  top,  well  dotted  with  bits  of  butter.  Pour  over  the  whole 
enough  oyster  juice  or  cream  to  moisten  it.  Bake  in  a  hot 
oven  15  to  20  minutes  or  until  browned.  Serve  in  dish  it  is 
baked. 

Individual  shells  may  be  used  enough  for  one  person  in 
each  cup  or  shell.  The  bread  crumbs  should  be  put  through  a 
colander  so  as  to  be  fine  enough  for  anything  they  are  used  for. 


Buttered  Crumbs 

Put  in  a  small  saucepan  an  ounce  or  more  of  butter,  and 
when  melted  stir  in  some  fine  white  crumbs,  although  dried 
ones  may  be  used,  stir  gently  until  well  mixed  and  spread 
over  dishes  that  require  bread  or  biscuit  crumbs  browned  on 
top. 

Fried  Crumbs— To  Serve  with  Game 

Follow  the  receipt  for  buttered  crumbs,  leaving  them  in 
the  saucepan  and  stirring  constantly  till  a  bright  golden  brown, 
spread  on  a  piece  ot  kitclien  paper  and  keep  hot  till  time  to 
sei've,  when  arrange  in  little  heaps  around  tne  birds. 


.  Ill— MEATS,  ENTREES,  ETC^ 


Aspic  Jelly. 

Put  a  veal  shank,  or  if  small,  2  veal  shanks  in  a  pot  and 
cover  with 'cold  water,  let  stand  in  a  cool  place  for  an  hour  or 
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so  to  draw  out  the  juices,  then  put  on  the  back  of  the  stove  and 
heat  slowly,  and  simmer  till  the  meat  falls  from  the  bone. 
Strain  and  put  the  liquor  away  to  cool.  When  it  is  cold 
remove  all  the  grease  from  the  top,  being*  sure  that  not  a 
particle  remains,  and  put  on  the  stove  with  a  few  slices  of 
carrot,  onion  and  celery,  about  2  tablespoons  of  each,  cut 
up  in  cubes,  also  a  couple  of  cloves  nnd  a  few  whole  pepper" 
corns.  (Thyme,  summer  savory,  and  a  little  lemon  juice  may 
be  added  according  to  taste).  To  1  quart  of  stock  allow 
1  ounce  of  Cox's  gelatine,  that  has  been  well  soaked  in  cold 
water,  and  whites  of  2  eggs  also  the  shells.  Pat  this  all  on 
and  let  boil  up  once,  then  cover  with  a  cloth  and  set  at  the 
back  of  the  range  to  settle  for  three  or  four  minutes,  then  strain 
through  a  flannel  bag.  This  can  be  made  from  a  brown  stock 
that  is,  using  beef  instead  of  veal.  This  is  used  for  moulding 
meats  or  decorating  meat  dishes. 


Quick  Aspic  Jelly. 

Put  into  a  saucepan  one  and  a  half  cupfuls  of  cold  water, 
a  tablespoonful  each  of  chopped  carrot  and  celery,  a  slice 
of  onion,  sprig  of  parsley,  one  bay  leaf,  and  three  cloves;  add 
also  one  teaspoonful  of  beef  extract,  dissolved  in  one  cupful 
of  hot  water,  cover,  and  let  simmer  for  half  an  hour,  then  add 
one  half  box  of  Cox's  gelatine,  which  has  been  soaked  in  one 
half  cupful  of  cold  water  for  one  hour,  stir  until  the  gelatine  is 
dissolved,  season  with  salt  and  pepper.  A  tablespoon  of  sherry 
improves  it,  if  a  deeper  color  is  liked,  use  a  few  drops  of  caramel. 
Strain  through  a  double  cloth.  If  it  is  for  moulding,  it  can  be 
used  at  once.  Observe  always  the  proportion  of  one  box,  or 
one  and  a  half  ounces  of  gelatine  to  one  and  a  quarter  quarts 
of  liquor.    This  simple  method  of  making  Aspic  is  very  quick. 
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Beef  a  la  Mode. 

"Two  pounds  beef,  I  dressed  cow-heel,  wash  the  cow-heel 
and  cut  it  in  jjieces,  cut  the  beef  also  into  neat  pieces  and  flour 
them  well.  Weigh  the  beef  and  cow  heel  and  afrerwards 
allow  I  pint  of  liquid  to  each  pound  of  beef.  Melt  1  ounce  of 
dripping"  in  a  frying-pan  and  put  m  the  meat  and  2  large 
onions  cut  into  slices.  Fry  for  about  10  minutes  and  sdr  the 
pieces  occasionally,  being  very  careful  that  the  onions  do  not 
burn  nor  the  pieces  of  meat  stick  to  the  bottom  of  the  pan. 
Transfer  both  meat  and  onions  to  a  stew-pan,  add  the  cow-heel 
and  gradually  as  much  boiling  water  as  is  required.  Throw 
in  also  3  carrots  cut  in  slices,  a  bunch  of  parsley,  sprig  of 
thyme,  2  bay  leaves,  2  allspice  G  peppercorns,  2  cloves  and  a 
little  salt.  Mix  2  small  tablespoons  flour  to  a  smooth  paste, 
with  a  little  cold  water.  Stir  this  into  the  stew  and  stir  till  it 
boils,  being  careful  to  remove  any  scum  as  it  rises.  Cover  the 
stew^-pan  closely  that  there  be  no  evaporation,  draw  it  back 
and  let  the  contents  simmer  very  genth^  for  three  hours,  skim- 
ming now  and  then,  and  before  dishing,  add  pepper  and  salt  if 
necessary.  Put  the  meat  on  the  dish,  pour  the  gravy  over  it 
and  garnish  with  the  pieces  of  cow-heel  and  carrots. 


Beef  Olives. 

Half  pound  steak,  cut  thin,  1  ounce  beef  suet  minced, 
1  ounce  bread  crumbs,  1  teaspoon  parsley,  1  teaspoon  thyme, 
I  teaspoon  sweet  marjoram,  very  little  grated  nutmeg,  grated 
rind  of  |  lemon,  1  ounce  butter,  1  teaspoon  mushroom  catsup, 
1  pint  of  stock  or  water,  1  tablespoon  flour,  and  1  egg.  Cut 
steak  into  pieces  3  inches  long  by  li  wide,  beat  out  and  trim, 
mince  the  trimmings,  mix  it  and  all  the  ingredients  for  force- 
meat and  bind  with  an  egg.  Spread  a  little  on  each  piece  of 
steak,  roll  up  and  tie  loosely  with  twine.    Put  them  in  hot 
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butter,  slightly  dredged  with  flour  till  fried  brown,  make  a 
gravy  with  stock  and  flour  and  pour  over  the  olives,  and  stew 
slowly  one  hour. 


Beef  Steak  and  Oyster  Pie. 

Cut  a  steak  from  a  rump  that  has  been  hanging  for  a  few 
days,  into  pieces  three  inches  long  and  two  wide,  make  it  in 
little  rolls  and  put  in  a  saucepan,  nearly  cover  with  boiling 
water  and  add  a  small  onion,  that  has  been  Iried  and  tied  in  a 
bit  of  muslin.  Add  salt  and  pepper  and  a  little  Worcester 
sauce,  and  simmer  gently  till  the  meat  is  tender.  Take  out 
the  rolls  of  beef  carefully,  and  place  in  a  deep  pie  dish  and 
thicken  the  gravy  with  a  little  flour,  and  add  a  few  drops  of 
Crosse  &  Blackwell's  Parisian  Essence.  Season  to  taste  and 
pour  over  the  steak.  Lay  some  oysters  on  and  through  the 
beef  and  cover  with  pastry  and  bake.  The  pie  may  be  pre- 
pared in  the  morning  and  while  the  pastry  is  cooking,  the  pie 
will  be  thoroughly  heated,  and  the  oysters  much  nicer  than  if 
cooked  as  long  as  the  steak  would  need  to  be  in  the  oven  if  not 
simmered  before.  Mushrooms  may  be  substituted  for  the 
©ysters. 


Breakfast  Dish. 

Take  pieces  of  cold  meat  and  chop  fine,  season  with  salt 
and  pepper  and  just  a  little  onion,  break  over  the  meat  two  or 
three  eggs,  add  a  small  piece  of  butter,  stir  altogether,  pour  it 
upon  nicely  buttered  toast,  garnish  with  parsley,  serve  hot. 


Calf's  Liver  (Minced). 

One  and  a  half  pounds  of  calf's  liver,  I  pound  of  bacoH, 
1  teaspoonful  of  mixed  herbs,  1  teaspoon ful  of  salt,  h  teaspoon- 
ful  of  pepper,  yolks  of  2  eggs,  1  teacupful  of  cream.    Place  the 
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liver  in  a  saucepan  over  the  fire  and  covering-  it  with  ccud 
water,  let  it  l)oil  therein  for  three-quarters  of  an  hour.  T^ike 
it  from  the  water,  allow  to  become  perfectly  cool,  and  then 
grate  fine  or  put  through  the  mincer.  Put  the  minced  liver 
into  a  bowl  and  chopping  the  bacon  very  fine,  mix  it  therewith. 
Add  to  this  mixture  the  herbs,  pepper  and  salt,  beat  well 
together  the  yolks  of  eggs  and  the  cream,  and  mix  these  in 
also.  Put  all  into  a  saucepan  and  placing  this  over  a  very 
slow  fire,  stir  the  preparation  until  very  hot,  not  at  any  time 
allowing  it  to  boil.    Serve  upon  a  hot  dish. 


Chicken  or  Veal  Croquettes. 

One  pint  of  cream  or  milk,  2  even  tablespoons  butter, 
4  heaping  tablespoons  flour  or  2  of  cornstarch,  |  teaspoon  salt, 
I  teaspoon  white  pepper,  J  teaspoon  celery  salt,  a  few  grains 
cayenne.  Scald  the  cream,  melt  the  butter  in  a  granite  sauce- 
pan and  when  bubbling  add  the  dry  flour,  stir  till  w^ell  mixed, 
add  I  of  cream  and  stir,  as  it  thickens  add  mere  cream  and 
boil  again.  When  perfectly  smooth  add  the  remainder  of  the 
cream.  The  sauce  should  be  very  thick,  almost  like  a  drop 
batter,  add  seasoning  and  mix  it,  w^hile  hot,  with  meat  or  flsh 
for  croquettes.  The  meat  should  be  put  through  a  riiineer, 
chicken  and  cold  tongue  are  nice  together.  One  beaten  egg 
may  be  added,  just  as  the  sauce  is  taken  from  the  flre.  Shape 
in  flngers  or  cones,  roll  in  egg  and  bread  crumbs,  and  fry  ki 
deep  lard,  drain  on  brown  paper  and  serve  very  hot. 


Chicken  Croquettes. 

Two  sweetbreads  boiled,  1  teacup  boiled  chicken,  minced, 
1  boiled  onion,  1  cup  boiled  bread  and  milk,  I  pound  butter, 
salt  and  pepper.  Poll  into  shape,  and  dip  in  egg  and  crackers 
and  fry  in  deep  lard 
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Curried  Eggs. 

Six  eggs,  3  ounces  butter,  |  ounce  flour,  3  gills  milk  or 
white  stock,  1  tablespoon  curry  powder,  ^  teaspoon  salt,  -|  tea- 
spoon or  less  of  sugar,  1  teaspoon  vinegar.  Boil  the  eggs  hard 
and  put  in  cold  water,  then  remove  the  shells  and  cut  the  eggs 
in  half.  Melt  the  butter  in  a  saucepan,  stir  in  the  dry  flour, 
and  curry  powder,  add  the  milk  by  degrees,  and  when  it 
reaches  the  boiling  point,  let  it  boil  for  two  minutes  Throw  in 
the  salt,  sugar  and  vinegar  and  set  aside  from  the  fire.  Put  in 
the  hard  boiled  eggs,  and  let  them  heat  through,  but  do  not 
boil  or  they  will  break,  take  out  and  place  on  a  hot  dish  and 
pour  the  sauce  over. 


Potted  Partridges  or  Chickens. 

Two  partridges  or  chickens,  f  pound  of  butter,  milk,  bread 
crumbs,  pepper,  salt  and  nutmeg.  Put  the  butter  in  a  round- 
bottomed  iron  pot  to  brown,  then  put  in  the  birds,  when  nicely 
browned,  cover  well  with  milk  and  simmer  for  three-quarters 
of  an  hour.  Then  take  out  the  birds,  place  on  a  hot  dish,  and 
keep  hot.  Add  to  the  milk,  pepper,  salt,  nutmeg  and  bread 
crumbs  sufficient  to  make  a  thick  sauce,  when  thick  enough 
pour  over  the  birds  and  serve. 


Maryland  Cliicken. 

Dress,  clean  and  cut  up  two  chickens,  sprinkle  with  salt 
and  pepper,  dip  in  flour,  egg  and  crumbs,  place  in  a  well- 
greased  dripping  pan  and  bake  twenty  minutes  in  a  hot  oven, 
basting  after  first  five  minutes  of  cooking,  with  I  cup  melted 
butter.  Arrange  on  platter  and  pour  over  two  cups  cream 
sauce. 
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Chicken  Chartreuse. 

Mix  1  cupful  of  cooked  chicken,  chopped  very  fine,  with 
1  teaspoonful  chopped  parsley,  |  teaspoon  of  onion  juice,  I  tea. 
spoon  of  salt,  2  tablespoons  of  tomato  juice;  1  beaten  egg,  dash 
of  pepper.  Grease  well  a  charlotte  russe  or  pudding  mould, 
line  it  one  inch  thick  with  boiled  rice,  fill  the  centre  with  the 
chicken  mixture,  and  cover  the  top  with  rice,  so  the  chicken  is 
entirely  encased,  and  the  mould  is  full  and  even.  Cover  and 
€ook  in  steamer  for  forty-five  minutes.  Serve  with  a  tomato 
sauce,  pour  a  little  of  the  sauce  around  the  form  not  over  it. 


Chicken  Souffle. 

One  tablespoon  of  butter,  1  tablespoon  of  flour,  1  table- 
spoon of  chopped  parsley,  1  cupful  of  milk,  1  cupful  minced 
chicken,  |  teaspoon  of  salt,  3  eggs,  10  drops  onion  juice,  dash 
of  pepper.  Make  a  white  sauce  by  putting  the  butter  in  a 
saucepan,  when  melted  add  the  flour,  and  cook  a  moment 
without  browning.  Then  add  slowly  the  milk  and  stir  till 
smooth,  season  with  salt,  pepper  and  onion  juice there  should 
be  one  cupful  of  the  sauce.  Remove  from  the  fire  and  stir  in 
the  beaten  yolks  of  3  eggs,  then  add  the  cupful  of  minced 
chicken.  Stir  the  mixture  over  the  fire  a  minute,  until  the  egg 
has  thickened  a  little,  then  set  aside  to  cool.  Rub  a  little 
butter  over  the  top  so  it  will  not  form  a  crust.  When  time  to 
serve,  beat  very  stiff  the  whites  of  the  3  eggs,  and  stir  them 
lightly  into  the  cold  chicken  mixture.  Put  into  a  pudding  dish 
and  bake  in  a  hot  oven  for  twenty  minutes,  serve  at  once  in 
the  same  dish. 


Jugged  Hare 

1  hare,  1|  lbs  of  gravy  beef,  i  lb  butter,  1  onion,  1  lemon 
6  cloves,  pepper,  cayenne,  and  salt  to  taste,  h  pint  port  wine, 
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Skin,  paunch  and  wash  the  hare,  cut  into  pieces,  dredge  them 
wilh  flour  and  fry  in  hot  butter.  Have  ready  1^  pints  of  stock 
made  from  the  beef  and  thickened  with  a  little  flour.  Put 
this  into  a  jar,  add  the  pieces  of  fried  hare,  and  onion  stuck 
with  the  cloves,  a  lemon  peeled  and  cut  in  half  and  a  good 
seasoning  of  pepper,  salt  and  cayenne;  cover  the  jar  lightly 
and  put  it  up  to  the  neck  in  a  pot  of  boiling  water  and  let  it 
gtew  from  three  to  four  hours,  taking  care  to  keep  the  water 
boiling.  When  nearly  done  add  the  port  wine.  Serve  with 
forcemeat  balls  around  the  dish  and  over  made  from  the  fol- 
lowing receipts  and  also  with  red  curi'ant  jelly. 


Forcemeat  Balls. 

(This  forcemeat  can  be  used  for  veal,  turkey,  fowl,  etc.) 
2  ozs  of  ham  or  lean  bacon,  J  lb  suet  rind  of  i  lemon,  1 
teaspoon  minced  parsley,  1  teaspoonfal  minced  summer  savory 
or  thyme,  salt,  cayenne  and  a  little  mace  if  liked,  6  ozs  of 
breadcrumbs,  2  eggs.  Have  all  the  ingredients  very  fine  and 
well  mixed  adding  eggs  last.  If  for  balls  form  and  fry  in 
deep  lard  to  a  nice  brown.  This  is  nicer  if  the  dry  ingredi- 
ents are  pounded  together  before  adding  the  egg. 


Kidney  Pie 

Get  sufficient  veal  and  lamb  kidneys  to  fill  your  pie  dish^ 
cut  the  kidneys  into  small  pieces.  Roll  in  flour  and  fry  till 
brown  in  good  dripping.  Take  out  the  kidneys  and  put  them 
in  sauce  pan.  Now  fry  onions  till  brown,  put  in  muslin  bag 
and  add  to  kidneys.  Nearly  cover  with  boiling  water,  season 
to  taste  and  simmer  till  tender.  When  cold  take  out  the  onion 
and  put  in  pie  dish  and  when  cold  cover  with  paste.  By  the 
time  the  paste  is  baked  the  pie  will  be  ready. 
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Spaghetti  Croquettes 

6  ozs  Spaghetti  plunged  into  boiling  water,  boil  rapidly 
for  20  minutes  then  throAv  into  cold  water  for  15  minute  for  15 
minutes,  make  a  sauce  of  i  pint  of  milk,  1  tablespeon  of  butter 
2  tablespoons  of  flour,  add  to  the  sauce  the  spaghetti  which  has 
been  cut  into  small  pieces.  2  tablespoons  of  grated  cheese, 
yolks  of  2  eggs,  1  teaspoon  salt,  |  teaspoon  pepper,  a  dash  of 
cayenne,  return  to  the  fire  a  moment,  turn  on  a  plate  to  cool 
form  in  squares,  dip  in  egg  and  bread  crumbs  and  fry  in  deep 
lard. 


Shepherd's  Pie 

Chop  or  mince  any  cold  meat  and  put  in  a  buttered  pie 
dish  with  seasoning  of  pepper  and  salt  if  any  gravy  has  been 
saved  from  the  roast  add  it;  to  the  meat  cover  with  canned  or 
fresh  tomatoes,  pepper  and  salt,  etc.,  little  Worcester  sauce  if 
liked.  Cover  with  mashed  potatoes  with  a  few  bits  of  butter 
on  top  and  put  in  the  oven  long  enough  to  cook  the  tomatoes 
and  brown  the  potatoes. 


Sweetbreads  for  Timbles 

2  pr  sweetbreads,  1  can  mushrooms,  3  cup  milk,  Ih  table- 
spoons butter,  11  tablespoons  flour,  1  small  onion,  1  blade  mace 
salt,  cayenne.  Boil  the  sweetbreads  in  salted  water  20  minutes 
throw  in  cold  water  to  harden,  free  from  skin  and  cut  in  dice, 
cut  mushrooms  in  dice,  put  onion  and  mace  in  milk  till  flavor- 
ed, melt  butter,  add  flour,  then  the  milk,  let  boil  a  minute, 
then  add  sweetbreads  and  mushrooms. 


Timble  Batter- 
One  cup  flour,  measured  after  sifting ;  1  cup  milk,  1  egg, 
half  teaspoonful  salt.    Add  salt  to  flour ;  stir  in  milk  by  de- 
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grees,  and  egg  beaten  light  but  not  separating  yolks  from 
whites.  Strain,  and  fry  on  timble  irons.  Yill  with  creamed 
lobster,  sweet  breads,  chicken,  salmon,  or  any  other  mixture. 


Green  Tomato  Hash. 

One  cup  cold  meat  chopped  fine;  2  cups  cold  boiled 
potato  chopped  fine  ;  1  cup  green  tomato  chopped  fine ;  |  cup 
chopped  onion ;  a  little  minced  parsley.  Cook  tomato,  onion 
and  parsley  in  a  very  little  water  until  tender,  then  add  meat 
and  potato,  and  a  good  sized  bit  of  butter.  Allow  to  cook  for 
a  few  moments,  then  add  1  egg  beaten  up  in  J  cup  of  milk  or 
cream.    Let  come  to  a  scald  and  serve. 


Tomato  Fritters 

1  can  tomatoes,  6  cloves,  ^  cup  sugar,  3  slices  onion,  1 
teaspoon  salt,  a  few  grains  cayenne,  I  cup  butter,  |  cup  corn 
starch,  1  egg.  Cook  first  four  ingredients  20  minutes,  rub  all 
through  a  sieve,  except  seeds,  and  season  with  salt  and  pepper. 
Melt  the  butter  and  when  bubbling  add  cornstarch  and  tomato 
gradually.  Cook  2  minutes  then  add  egg  slightly  beaten. 
Pour  into  a  buttered  shallow  tin  and  cool.  Turn  on  a  board, 
cut  in  squares,  diamonds  or  strips.  Roll  in  crumbs,  egg,  and 
crumbs  again.    Fry  in  deep  fat  and  drain. 


Veal  Loaf. 

Three  pounds  good  lean  veal,  chopped  very  fine,  4  crackers 
rolled  and  sifted,  piece  of  butter  size  of  an  egg,  tenspoon  pep- 
per and  salt.  Beat  up  white  of  two  eggs,  cup  of  milk  and 
pinch  of  mace.  Mix  all  nicely  together  and  make  up  in  shape 
of  a  loaf.  Put  in  a  buttered  tin  and  buke  gently  for  3  hour^ 
to  a  nice  light  brown.  Put  away  to  cool.  Pat  buttered  paper 
over  the  tin  while  in  the  oven. 
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To  Boil  a  Ham 

Wash  it  thoroughly  clean  and  trim  from  the  underside  nil 
the  nisty  and  smoked  parts  which  would  spoil  appearance. 
Put  into  a  pot  with  sufficient  cold  water  to  cover,  bring*  it 
gradually  to  a  boil,  keep  simmering  very  gently  until  tender 
and  be  careful  it  does  not  stop  boiling  or  boil  too  quickly, when 
done  take  pot  from  fire  and  leave  ham  in  water  to  cool,  then 
strip  off  the  skin  and  cover  with  grated  toast  crumbs.  Time, 
allow  15  minutes  for  each  pound. 


Stuffed  Tomatoes. 

Choose  large,  firm  tomatoes  that  are  evenly  shaped,  make 
a  hole  in  the  stem  end  and  scoop  out  the  inside.  Fry  1  table- 
spoonful  of  onion  in  one  tablespoonful  butter  to  a  light  brown 
and  add  to  it  nearly  1  cupful  of  meat  that  has  been  cooked 
and  put  through  the  mincer,  the  tomato  pulp  that  has  been 
scooped  out,  and  a  cupful  of  bread  crumbs,  a  little  salt  and 
pepper.  Stir  it  over  the  fire  till  well  mixed  (an  egg  may  be 
added  if  liked).  Fill  the  tomatoes  with  the  mixture,  after 
dusting  the  inside  with  pepper  and  salt.  Fill  to  overflowing, 
and  put  each  tomato  on  a  small  round  of  toast  or  bread,  and 
place  in  the  oven  to  brown.  Put  a  small  lump  of  butter  on 
each  tomato,  and  a  little  watei*  in  the  pan  to  keep  from  burn- 
ing.   Cook  about  twenty  minutes  and  serve  with  brown  gravy. 

Yorkshire  Pudding 

(To  be  used  with  Roast  Heef.) 
1  pint^niilk,  4  eggs,  whites  and  yokes  beaten  sepaj-ately, 
2  cups  flour,  1  teaspoon  salt,  be  careful  not  to  get  the  batter  too 
stiff.  Pour  some  fat  from  the  roast  beef  in  a  small  pan  and 
when  hot  pour  in  the  pudding,  bake  15  or  20  minutes.  The 
hotter  the  f^it  the  better  the  pudding. 
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IV.— MEAT  SAUCES. 


Bread  Sauce. 

(For  Poultry  or  Game). 

Put  1  cup  cream  in  a  double  boiler  with  a  small  piece  of 
onion  and  a  piece  of  whole  mace,  let  scald  till  well  flavored, 
then  remove  the  onion  and  mace,  and  add  to  the  ci'cam  h  cup 
of  fine  dry  bread  crumbs,  and  let  boil  till  the  consistency  of 
thick  cream  or  a  thin  batter,  add  salt  and  red  pepper  to  taste. 


Brown  Sauce. 

One  carrot,  1  turnip,  |  stalk  celery,  1  tablespoonful 
mushroom  catsup,  6  drops  caramel,  2  ounces  butter,  |  ounce 
flour,  3  gills  second  stock,  1  saltspoon  salt,  J?  saltspoon  pepper. 
Melt  the  butter  in  a  frying-pan  and  after  washing  and  paring 
the  carrot  and  turnip,  slice  these  and  the  celery  into  the  melted 
butter.  Brown  the  vegetal)les  well  on  both  sides,  and  then  stir 
in  the  flour.  Add  the  stcck  by  degrees,  stirring  constantly. 
When  the  mixture  boils,  season  with  salt  and  pepper,  and 
flavor  with  the  catsup.  Let  all  cook  for  two  minutes,  then  drop 
in  the  caramel,  and  strain  the  sauce  into  a  gravy-boat  for 
serving,  or  pour  over  the  meat.  To  be  served  with  baked  fish, 
or  meats  or  broiled  steaks  or  cutlets. 


Cream  Sauce  for  Maryland  Chicken. 

Put  4  tablespoons  butter  in  a  saucepan,  and  when  bubbling, 
add  3  tablespoons  flour,  J  teaspoon  salt,  and  a  little  pepper 
mixed  together,  stir  until  thoroughly  mixed.  Pour  on  gradually 
2  cups  scalded  ci'eam,  and  stir  and  beat  till  smooth  and  glossy. 
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Happy  Thought"  Sauce. 

A  cupful  of  Chili  sauce,  heated  and  added  to  a  gravy  for 
beef  steak  oi*  chops,  makes  a  very  nice  change.  Oyster  sauce 
is  also  very  nice  to  serve  on  steak.  The  latter  is  made  like 
the  creamed  oysters  for  patties,  only  not  quite  as  thick  and 
without  the  lemon. 


Cream  Sauce. 

One  tablespoonful  of  butter  melted,  add  to  it,  1  table 
spoonful  flour,  mix  well  and  add  1  cup  milk,  stir  till  it  boils, 
pepper  and  salt  to  taste.  This  is  the  foundation  for  all  white 
sauces.  For  egg  sauce,  boil  three  or  four  eggs  twenty  minutes, 
remove  the  shells  and  chop  fine,  and  add  to  the  cream  sauce, 
a.  little  parsley  will  add  to  the  appearance. 


Horseradish  Sauce. 

(For  Roast  Beef). 
Grate  3  tablespoonfuls  of  horseradish  finCj  put  to  it  a  small 
teaspoonfal  sugar,  1  of  salt,  and  1  of  vinegar,  let  them  soak  an 
hour,  and  just  before  serving,  add  4  tablespoonfuls  cream, 
which  has  been  whipped  solid. 


v.— PUDDINGS,  PIES,  Etc. 


Apple  Charlotte. 

One  scant  pint  apples  steamed  and  rubbed  through  a 
sieve,  ^  box  of  gelatine  soaked  one  hour  in  cup  cold  water, 
1  cup  sugar,  juice  of  1  large  lemon,  whites  of  3  eggs.  Pour 
^7  cup  boiling  water  on  the  soaked  gelatine,  stir  till  thoroughly 
dissolved,  and  pour  upon  the  apples  ;  add  sugar  and  lemon 
juice.    Place  in  a  basin  of  ice  water  and  beat  until  it  begins  to 
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thicken.  Add  the  whites  of  the  eggs  beaten  to  a  stiff  froth. 
Pour  into  a  2  quart  mould  lined  with  sponge  cake,  and  put  on 
ice  to  harden.  Make  a  soft  custard  of  the  yolks,  1  pint  milk 
and  3  tablespoons  sugar.  Pour  around  the  mould  before 
serving. 


Apple  or  Banana  Snow. 

Grate  I  large  sour  apple  after  peeling,  or  beat  banana 
with  a  Dover  egg  beater,  add  sugar  as  you  grate  to  keep  apple 
white.  1  small  cup  frosting  sugar,  1  teaspoon  lemon  juice, 
whites  of  2  eggs,  not  beaten.  Beat  all  together  till  white  and 
fluffy.    Serve  with  cream. 


Apple  Fritters. 

Three  large  apples,  3  ounces  flour,  1  dessert  spoonful 
salad  oil,  1  ounce  sugar,  1  gill  tepid  water,  white  of  1  egg. 
Pare  the  apples  and  remove  the  cores,  cut  round  into  slices, 
about  I  inch  in  thickness.  Put  flour  in  a  bowl,  and  pour 
salad  oil  in  the  centre,  over  this  the  tepid  water,  and  beat  all 
well  together.  Beat  white  of  egg  to  a  stiff  froth  and  stir  into 
the  batter  lightly,  and  when  smooth,  lift  the  slices  of  apple 
w4th  a  skewer,  dip  in  the  batter,  and  throw  into  hot  fat  or  lard^ 
fry  until  the  apples  are  soft.  When  cooked,  drain  on  brown 
paper'  and  serve  with  sifted  sugar  or  maple  sugar  and  cream. 


Banana  Pudding. 

Wet  2  tablespoons  cornstarch  with  enough  cold  water  to 
dissolve  it ;  add  |  cup  sugar  and  one  tables^DOon  butter ;  pour 
on  gradually  2  cups  boiling  water,  and  boil ;  when  sufficiently 
cooked  take  off  the  stove  and  stir  in  the  stiffly  beaten  whites 
of  3  eggs,  the  juice  of  half  a  lemon,  and  2  or  3  bananas  in 
slices.    Eat  cold. 
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Batter  Pudding. 

One  cupful  of  milk,  |  cup  flour,  1  heaping-  tablespoonful 
of  butter,  3  eggs.  Put  the  milk  in  a  double  boiler,  when  hot 
add  the  butter,  let  the  milk  boil,  then  add  the  flour,  and  beat 
it  hard  until  it  leaves  the  sides  of  the  pan,  then  remove  from 
the  file,  and  stir  in  gradually  the  eggs,  which  have  been  well 
beaten,  the  yolks  and  whites  together,  and  a  dash  of  salt. 
Continue  to  beat  the  batter  until  it  is  no  longer  stringy.  Turn 
it  into  a  warm  greased  pudding  dish,  and  bake  in  a  moderate 
oven,  thirty  to  thirty-five  minutes.  It  should  puff"  up  like  a 
cream  cake,  and  have  a  thick  crust.  Serve  as  soon  as  it  is 
taken  from  the  oven,  or  it  will  fall.  The  batter  may  stand 
some  time  before  baking,  if  convenient.  It  may  be  baked  in 
gem-pans  fifteen  to  twenty  minutes  if  preferred.  Serve  with 
plain  pudding  or  hard  sauce. 


Brown  Pudding. 

Three  eggs,  their  weight  in  sugar,  flour  and  butter,  or  a 
little  less  butter,  |  teaspoon  soda,  4  tablespoons  raspberry  jam. 
Steam  three  hours  and  eat  with  creamy  sauce. 


Compote  of  Oranges. 

Put  half  a  pound  of  lump  sugar  into  a  stewpan,  Avith  a 
quarter  of  a  pint  of  water,  which  boil  until  a  thickish  syrup. 
Have  six  fine  oranges,  which  skin  carefully,  scraping  off  as 
much  pith  as  possible ;  divide  each  orange  into  eight  pieces, 
which  simmer  gently  for  five  minutes,  when  take  out  with  a 
spoon  and  drain;  reduce  the  syrup  very  quickly  until  thickish^ 
and  when  cold  pour  it  upon  the  oranges.  Half  the  rind  of  the 
oranges,  free  from  pith,  cut  into  small  fillets,  are  a  great  im- 
provement boiled  in  the  syrup. 
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Cottage  Pudding- 
Three  eggs,  their  weight  in  butter,  sugar  and  Hour. 
Bake  in  patty  pans.    Serve  with  cottage  pudding  sauce. 

Cottage  Pudding. 

One  cup  of  sugar,  1  tablespoonful  of  butter,  2  eggs,  1  cup 
of  sweet  milk,  3  cups  flour,  i  teaspoon  of  soda,  1  teaspoon  of 
cream-tartar,  sifted  with  flour,  1  teaspoon  salt.  Rub  butter  and 
sugar  together,  beat  in  yolks,  then  milk  and  soda,  and  beaten 
wliites  alternately  with  the  flour.    Bake  in  buttered  mould. 


Creme  Brulee. 

One  and  a  half  cups  sweet  milk,  |  cup  flour,  |  cup  maple 
sugar  scraped  fine.  Take  -|  cup  maple  sugar  scraped  fine  and 
put  it  on  the  fire  in  a  saucepan,  without  any  water,  till  it 
begins  to  burn,  take  off  and  pour  over  a  wine  glass  of  water, 
stir  well  and  set  to  cool.  Boil  your  milk  and  while  heating, 
mix  your  flour  with  a  little  cold  water  into  a  moist  paste,  add 
gradually,  [beaten  well  to  avoid  any  lumps.  Sweeten  with 
sugar  (brown)  and  vanilla,  stir  in  the  maple  caramel,  till  it  is 
a  brown  color.  Pour  into  a  glass  dish  and  eat  with  whipped 
cream. 


Corn  Starcii  Pudding. 

To  1  pint  of  milk  add  1|  tablespoonfuls  of  corn  starch  and 
sugar,  yolk  of  one  egg,  and  vanilla.  Boil  and  pour  in  a  dish, 
cover  with  white  of  an  egg  and  sugar ;  put  a  little  preserve 
over  the  pudding  before  covering  with  the  white  of  egg. 


Carrot  Pudding. 

One  cup  grated  carrot,  1  cup  grated  potato,  1  cup  suet, 
1  cup  sugar,  1  cup  stoned  rasins,  1|  cups  flour,  a  little  salt, 
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1  heaping-  teaspoon  baking  powder,  1  egg,  i  teaspoon  ginger, 
I  teaspoon  cinnamon.  Steam  three  and  a  half  liom\s.  Eat 
with  wine  sauce. 


Caramel  Pudding. 

One  quart  milk,  2  yolks  of  eggs,  2  tablespoons  corn  starch, 
2  small  tablespoons  white  sugar,  vanilla  flavoring,  1  cup 
brown  sugar,  browned  on  the  fire  as  brown  as  possible  without 
burning.  Pour  the  browned  sugar  into  the  boiling  custard, 
and  if  necessary  strain  before  x^utting  in  the  dish  in  which  it  isr 
to  be  served.    When  cold  cover  with  whipped  cream. 

Dowager's  Pudding. 

One  egg,  1  ounce  butter  dissolved,  1  tablespoon  flour,  1 
cup  milk.  Bake  half  an  hour  or  less  in  saucers,  turn  one  half 
over  and  fill  with  jam.    They  resemble  small  omelettes. 


French  Toast 

Take  some  slices  stale  bread  and  dip  them  in  a  custard 
made  of  one  egg  to  a  cup  of  milk.  Fry  in  half  butter  and 
lard  until  brown  on  both  sides.  Eat  with  butter  and  sugar  or 
cream. 

Floating  Island- 

One  quart  of  milk,  5  eggs,  whites  and  yolks  beaten  sep- 
arately, 4  tablespoonfuls  heaping,  white  sugar,  vanilla  flavoringv 
J  cup  currant  jelly.  Beat  the  yolks  well,  stir  in  the  sugar,- 
and  add  the  hot,  not  boiling,  milk  a  little  at  a  time.  Boil 
until  it  begins  to  thicken,  being  careful  not  to  curdle.  When 
cool  flavor  and  pour  into  a  glass  dish,  first  stirring  it  up  well. 
Heap  upon  it  a  meringue  of  the  whites,  into  which  you  have 


30 


Tested  Recipes. 


beaten  gradually  half  a  cup  of  currant,  cranberry  or  other 
bright  tart  jelly.  Dot  with  bits  of  jelly  cut  in  rings  or  stars 
or  straight  slips  laid  on  in  a  pattern. 


Fig  Pudding. 

Half  a  pound  of  figs  chopped  Hne,  6  ounces  of  bread 
crumbs,  6  ounces  beef  suet,  chopped  fine,  6  ounces  brown  sugar, 
2  eggs,  well  beaten,  put  in  a  buttered  mould  or  bowl,  cover 
closely  and  boil  four  hours. 


Farina  Pudding. 

Take  2  ounces  of  butter,  melt  it,  and  mix  with  o  table- 
spoons of  farina,  add  li  pints  of  boiling  milk,  cook  this  to  a 
thick  mush.  When  cool,  take  the  yolks  of  5  eggs,  5  tablespoons 
of  sugar,  grate  the  rind  of  a  lemon,  take  the  whites  of  5  eggs , 
beaten  stiff,  mix  all  well  together,  butter  a  pudding  dish,  pour 
in  the  pudding,  place  it  in  a  pan  of  boiling  water,  put  in  a 
moderate  oven  for  one  hour. 


Gateau  de  Pommes. 

One  pound  apples,  1  pound  sugar,  very  little  water,  juice 
of  half  a  lemon,  2  ounces  lemon  peel,  2  ounces  citron,  2  ounces 
orange  peel,  shred  and  cut  fine  into  the  apples,  mix  altogether 
and  boil  till  the  mixture  drops  from  the  spoon  in  lumps.  Put 
in  mould,  serve  with  cream  or  custard.  Apples  to  be  peeled, 
cores  taken  out  and  beaten  to  a  pulp. 


Filling  for  Lemon  Pie. 

Take  |  pound  rolled  loaf  sugar,  the  juice  and  grated  peel 
of  2  large  lemons,  the  yolks  of  eight,  or  four  whole  eggs,  well 
beaten,  3  ounces  butter  melted  alone,  mix  all  well  together, 
adding  butter  last.    Put  in  a  shallow  dish  with  paste  under. 
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Lemon  Cheese  Cake. 

Six  lemons,  G  eg-gs,  all  the  yolks  and  2  of  the  whites, 
1  pound  of  white  sug^ar,  0  ounces  of  butter,  grate  four  lemons, 
add  juice  of  six,  yolks  of  G  eg'gs  and  whites  of  two,  put  in  a 
jug  in  a  saucepan  of  boiling  water,  till  it  thickens.  Will  keep 
bottled  for  a  fortnight. 


Omelet  Souffle. 

Six  eggs,  2  tablespoonsful  flour,  2  tablespoonsful  of 
white  sugar,  the  grated  rind  and  juice  of  one  lemon. 
Beat  the  yolks  of  the  eggs,  and  addthe  sugar,  mix 
well,  and  then  add  flour  and  lemon,  and  lastly  the 
whites  beaten  to  a  stiff  froth.  Put  a  piece  of  butter  in  a 
heated  spider  and  bake  on  top  of  stove  till  it  rises  well,  without 
turning,  then  hold  in  fr6nt  of  the  stove  and  brown  slightly. 
It  must  not  stand  a  moment  either  before  or  after  cooking. 
Care  must  be  taken  that  the  top  of  the  stove  is  not  too  hot,  as 
it  burns  easily. 


Plum  Pudding. 

One  and  one-half  pound  raisins,  -|  pound  currants,  |  pound 
mixedpeel,  f  pound  bread  crumbs,  |  pound  suet,  8  eggs,  salt^ 
dark  sugar,  spices  to  taste,  |  pound  almonds,  1  wineglass  brandy; 
stone  and  cut  raisins  in  two,  but  do  not  chop  them.  Boil  five 
or  six  hours  the  first  time  and  two  hours  the  day  it  is  served. 


Queen  of  Puddings. 

Eub  a  dessert  spoon  of  butter  into  half  a  cup  of  sugar, 
beat  the  yolks  of  three  eggs  very  light,  stir  these  together  to  a 
cream,  soak  I  cup  of  bread  crumbs  in  1  pint  of  fresh  milk, 
then  add  seasoning,  vanilla  or  lemon.  Bake  in  a  buttered  dish 
two-thirds  full,  until  the  custard  is  set,  draw  to  mouth  of  oven. 
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and  spread  with  jam,  cover  with  meringue  made  of  the  whipped 
whites  and  half  a  cup  of  sugar.  Brown  in  oven,  eat  cold  witli 
cream. 


Snow  Custard. 

One  ounce  gelatine  soaked  in  1  cup  cold  water,  for  one 
hour  or  less,  if  the  pulverized  gelatine  is  used.  Add  2  cups 
boiling  water  and  stir  till  gelatine  is  dissolved  Add  1^  cup 
of  sugar,  grate  and  juice  of  2  lemons,  set  this  mixture  away  to 
cool  and  when  it  begins  to  jelly  beat  the  whites  of  3  eggs  to  a 
stiff  froth  and  with  a  Daisy  beater  (the  flat  egg  beater)  beat  the 
jelly  into  the  whites  of  eggs,  a  spoonful  at  a  time.  If  beaten 
for  a  long  time  this  will  fill  a  3  pint  mould  or  more.  When 
turned  out  of  the  mould  pour  around  it  a  custard  made  as  fol- 
lows: 1  pint  milk  heated  and  added  to  the  3  yolks  of  egg& 
beaten  and  mixed  with  |  cup  sugar.  Cook  in  a  double  boiler 
until  it  thickens,  but  do  not  curdle.    Vanilla  flavoring, 


Squash  Pies- 

Pare  and  cut  into  pieces  a  Hubbard  or  any  dry  squash, 
and  steam  till  thoroughly  soft,  then  rub  it  through  a  coarse 
sieve.  To  a  quart  of  the  squash,  which  should  be  as  thick  and 
dry  as  chestnuts  when  .prepared  for  stuffing,  add  |  cup  of 
granulated  sugar,  the  peel  and  juice  of  a  large  lemon,  half  a 
nutmeg  grated,  1  tablespoonful  powdered  ginger,  the  same  of 
cinnamon,  a  small  teaspoonful  of  salt,  1  cup  cream  or  milk, 
and  4  beaten  eggs.  Stir  thoroughly  and  add  about  three  pint;^ 
of  scalded  milk.  This  mixture  should  be  tasted,  and  add  more 
sugar,  lemon  or  spice  if  liked.  Line  a  deep  tin-pie  dish  with 
paste,  lay  a  narrow  strip  around  the  edge,  and  fill  the  dish 
with  the  mixture.  Bake  till  the  filling  is  set.  This  a  large 
receipt  and  makes  four  very  deep  pies. 
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Pumpkin  Pies- 
Pare  a  small  pumpkin,  about  4  pounds,  and  remove  tlie 
seeds  :  steam  till  soft,  and  strain  through  a  colander.  Beat  in 
3  eggs,  3  tablespoons  molasses,  2  tablespoons  ground  cinnamon, 
1  of  ginger,  2  teaspoons  salt  and  2  quarts  hot  milk.  If  more 
sweetening  is  required  add  a  little  sugar.  Line  the  dish  witli 
pastry  and  fill  with  the  mixture.    This  makes  5  pies. 


Puff  Pastry 

1  lb  fiour,  1  teaspoonful  salt,  1  lb  butter,  ice  water.  If 
the  butter  is  salt  wash  it  and  pound  or  work  out  every  drop  of 
water.  Mix  the  salt  with  the  flour  and  add  enough  cold  water 
to  make  a  dough.  Knead  and  work  this  till  it  is  smooth  like 
putty.  Have  every  drop  of  water  worked  out  of  the  butter  (or 
it  may  be  pounded  in  a  floured  cloth)  and  form  it  into  a  flat 
cake  five  or  six  inches  long  and  four  or  five  wide,  Put  this  on 
the  ice  to  be  thoroughly  chilled,  and  also  the  flour  and  water 
which  have  been  kneaded  together.  When  chilled  roll  out  the 
dough  a  little  wider  than  the  length  of  the  butter  and  a  little 
more  than  twice  as  long  as  the  width  of  the  butter,  now  lay  the 
latter  in  the  centre  of  the  dough  and  fold  over  the  long  ends 
which  should  lap  a  little  to  keep  the  butter  in  and  fcld  up  the 
ends,  roll  out  carefully  and  evenly  and  fold  in  three  as  you 
would  a  sheet  of  note  paper.  Turn  the  pastry  half  around  and 
roll  from  the  side  and  fold  again  in  three.  Put  on  the  ice  for 
15  minutes  and  repeat  rolling  as  before,  keeping  it  very  even 
and  being  careful  not  to  let  the  butter  break  through.  It  can 
be  rolled  once  or  twice  between  each  chilling  according  to  the 
weather,  if  the  butter  is  soft  it  is  better  to  put  it  to  cool  after 
each  rolling.  It  should  be  rolled  about  six  or  eight  times  alto- 
gether. For  patty  shells  roll  out  about  |  an  in.  thick  and  cut  with 
a  biscuit  cutter,  and  with  a  small  cutter,  cut  half  through  the 
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first  circle  in  the  centre.  Put  into  a  hot  oven  and  when  cooked 
the  centre  will  lift  out  quite  easily.  If  any  of  the  centre  is  not 
quite  cooked  take  it  out  and  put  in  the  oven  for  a  few  minutes, 
it  leaves  more  room  in  the  sheels  for  the  filling",  these  shells 
may  be  filled  with  creamed  oysters,  chicken,  lobsters,  or  any 
mixture  of  that  sort,  or  are  delicious  for  lemon  tarts.  If  rolled 
evenly  and  the  oven  is  evenly  heated  they  should  rise  evenly 
and  be  nearly  three  inches  hig-h  when  cooked.  The  little 
pieces  from  the  centre  can  be  put  on  top  again  or  smaller  tops 
can  be  cut  out  of  the  scraps  of  uncooked  pastry  and  laid  on  top. 
This  is  a  long  receipt  but  very  little  trouble  to  make. 

ANOTHER  WAY. 
Use  the  same  quantities  of  flour,  butter  and  salt,  mix  2 
tablespoons  of  the  butter  into  flour  with  the  tips  of  the  fingers, 
then  moisten  with  the  cold  water  and  knead  long  enough  to 
mix  them,  put  on  the  ice  and  follow  the  previous  receipt.  In 
cutting  the  shells  they  may  be  rolled  ^  of  an  inch  thick,  and 
from  halt  the  circles  cut  a  hole  1  inch  in  diameter.  Mois- 
ten the  edge  of  the  uncut  circles  and  lay  on  them  the  rings, 
place  pastry  on  ice  after  cutting  to  thoroughly  chill  before  bak- 
ing. The  small  circles  cut  from  the  centre  may  be  glazed 
with  yolk  of  egg,  being  careful  not  to  touch  the  edges,  and 
baked  on  a  separate  tin.  Use  them  for  covers  after  the  cases 
are  filled.  Remove  any  uncooked  paste  from  centre  of  cases 
before  filling.  Puff'  paste  is  very  easily  made  but  requires  a 
cool  place  for  making  it.  A  warm  damp  day  should  be  avoid- 
ed and  remember  to  put  very  cold  paste  into  a  hot  oven.  It 
is  better  to  be  made  the  day  before  baking  and  can  then  be 
tliorouglily  chilled. 

Suet  Crust 

Mix  from  8  to  12  ozs  of  finely  chopped  suet,  freed  from 
string  with  1  lb  flour  and  1  teaspoon  salt,  cut  in  enough  water 
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t®  mix.  This  is  nice  for  l)oiled  beefsteak  pudding,  roly  poly, 
apple  or  blueberry  pudding,  boiled  apple  dumplings,  or  in 
fact  any  boiled  pudding  that  requires  pastry. 


Rich  Pie  Crust. 

One  pound  flour,  1  teaspoonful  salt  (less  if  the  butter  is 
very  salt),  f  pound  butter,  very  cold  water.  Put  the  flour 
into  a  mixing  bowl  and  add  to  it  the  salt ;  rub  the  butter 
lightly  into  the  flour  with  the  fingers,  keeping  the  butter  well 
covered  with  the  flour  so  the  heat  of  the  hands  will  not  make 
it  soft.  When  the  butter  and  flour  are  mixed  to  a  powder,  cut 
in  with  a  large  knife  sufficient  cold  water  to  hold  the  pastry 
together,  the  less  water  the  better.  Do  this  as  quickly  as  pos- 
sible and  turn  out  on  a  floured  board  and  roll  out ;  fold  it  in 
three  and  put  on  the  ice  till  wanted.  It  is  better  to  stand  some 
hours  in  the  refrigerator  before  using.  The  butter  may  be 
chopped  in  with  a  knife  if  preferred. 


Plainer  Pie  Crust. 

Make  in  the  same  way,  using  less  butter,  or  i\  ounces 
butter  and  four  ounces  lard.  The  lard  makes  a  light  pastry, 
but  the  butter  gives  it  a  much  better  flavor. 

Little  bits  of  pastry  left  over  can  be  used  for  cream  sand- 
wiches. Roll  out  very  thin  and  place  on  a  baking  sheet  or  a 
pan  turned  upside  down,  and  mark  with  a  knife  in  strips. 
Just  before  serving  whip  a  little  cream  stiff",  sweeten  and  flavor 
with  vanilla,  and  spread  thickly  on  a  stiip  of  pastry,  putting 
another  strip  on  top ;  sprinkle  with  icing  sugar.  Jam  may  be 
used  in  place  of  cream. 

Prune  Shape. 

One  pound  common  prunes  stewed  in  f  pints  of  water  and 
I  pound  of  sugar  till  soft  enough  to  remove  the  stones,  i  ounce 
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gelatine  steeped  in  J  pint  of  water  fur  an  hour,  then  put  on 
the  fire  to  melt,  when  melted,  mix  the  prunes  and  gelaiine 
together,  add  i  wine  glass  of  cooking  sherry  to  flavor,  and 
some  blanched  almonds,  say  a  dozen  or  more  and  put  in 
a  mould.    Eat  with  whipped  cream. 


Rice  Cream. 

Boil  3  ounces  rice  in  about  1  quart  mill^,  till  quite  soft> 
put  it  into  a  basin,  to  get  perfectly  cold.  Whip  it  up  with 
1  teacup  of  cream,  (or  half  new  milk)  and  h  ounce  gelatine, 
dissolved,  season  with  sifted  sugar  and  orange  flower  water^ 
or  any  essence  preferred.  Pour  into  a  mould  and  put  conserve 
around,  or  hollow  and  fill  with  fruit.  A  little  whipped  cream 
poured  over  improves  it. — From  Her  Majesty's  head  cook. 


Spanish  Cream  — No.  1. 

One  ounce  box  of  gelatine  soaked  in  1  pint  cold  milk  for 
I  hour,  scald  1  pint  of  milk  with  |  pound  of  sugar,  add  the 
milk  and  gelatine.  When  dissolved,  strain,  return  to  the 
saucepan,  and  stir  in  the  well-beaten  yolks  of  six  eggs.  When 
it  thickens,  take,  ofi"  the  fire  and  pour  into  a  bowl  to  let  cool  ^ 
little,  then  whip  in  the  well-beaten  whites  of  6  eggs,  and  flavor 
with  peach  or  bitter  almond.  When  turned  out,  put  whipped 
cream  around  and  serve  with  sugar  and  cream.  If  the  mixture 
is  allowed  to  curdle  slightly,  after  adding  the  yolks  of  eggs,  it 
makes  rather  a  pretty  dish,  clear  jelly  in  the  bottom  and 
creamy  on  top  when  turned  out. 


Spanish  Cream— No.  2- 

One  box  gelatine,  1  quart  milk,  beaten  yolks  of  3  eggs,  1 
small  cup  sugar,  2  teaspoons  lemon  essence,  a  little  soda.  Soak 
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gelatine  in  milk  two  hours,  stir  in  the  soda  and  heat,  stirring 
often.  When  scalding  hot  pour  upon  the  beaten  yolks  and 
sugar  and  return  to  farina  kettle.  Boil  one  minute,  stirring 
all  the  time.  Strain  through  tarletan.  Flavor  when  cold  and 
put  in  mould. 


How  to  Boil  Rice. 

Have  a  saucepan  with  2  quarts  of  water  and  1  tablespoon 
of  salt,  boiling  hard,  add  to  it  slowly  1  cup  of  rice,  (which  has 
been  carefully  picked  over),  and  do  not  let  the  water  stop 
boiling.  Boil  twenty  minutes  or  until  the  kernels  are  tender, 
and  drain  in  a  colander,  and  stand  in  the  oven  a  few  moments 
to  dry,  when  each  grain  will  be  separate.  When  stirring  rice, 
always  use  a  fork,  but  it  is  better  not  to  stir  it. 


Plum  Pudding. 

Two  pounds  bread  crumbs,  2  pounds  sugar  (brown),  2 
pounds  suet,  2  pounds  apples,  3  pounds  raisins,  1  pound  currants, 

1  pound  mixed  candied  peel,  3  nutmegs,  ^  pound  almonds, 

2  handfuls  of  flour.  Mix  altogether  and  boil  five  hours.  Can 
be  put  in  bowls  or  tied  up  in  cloth.  This  quantity  will  make 
four  good  sized  puddings.  ^ 


Marmalade  Pudding. 

Three  ounces  beef  suet,  6  ounces  of  bread  crumbs,  4  ounces 
of  sugar,  2  eggs,  Ih  tablespoonsful  of  orange  marmalade. 
Take  the  skin  from  the  suet,  and  chop  very  finely,  put  this 
when  chopped  into  a  bowl,  and  add  to  it  the  bread  crumbs 
and  marmalade.  In  a  separate  bowl  place  the  sugar  and  eggs, 
beating  them  very  lightly  together,  when  this  should  be  poured 
into  the  bowl  with  the  suet,  bread  crumbs  and  marmalade, 
and  mix  thoroughly  together.    Grease  the  inside  of  a  pudding 
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mould  with  butter,  pour  the  preparation  into  it,  put  on  the 
cover  of  the  mould,  and  putting  this  into  a  saucepan,  containing 
enough  boiling  water  to  cover  it,  boil  the  pudding  for  an  hour 
and  a  half.  When  done  remove  the  mould  from  the  saucepan  ^ 
and  the  pudding  from  the  mould,  placing  the  latter  on  a  flat 
hot  pudding  dish,  pour  around  it  before  serving,  a  lemon 
sauce. 


Pine  Apple  Omelet. 

Melt  2  tablespoon sful  of  butter,  cook  in  it  2  tablespoons- 
ful  of  flour,  and  ^  teaspoonful  of  salt,  add  1  cup  of  pineapple 
juice,  and  when  the  mixture  boils,  add  it  very  slowly  to  the 
well-beaten  yolks  of  5  eggs,  then  fold  in  very  carefully  the 
whites  of  the  eggs  beaten  until  dry.  Turn  the  mixture  into  a 
hot  omelet  pan,  in  which  there  is  a  tablespoonful  of  butter. 
Cook  two  or  three  minutes,  then  set  in  the  oven,  until  the  top 
of  the  mixture  is  dried  a  little.  Score  the  omelet  once  across 
the  centre  of  the  top,  at  right  angles  to  the  handle  of  the  pan- 
Spread  the  top  of  the  lower  half  with  grated  pineapple,  pre- 
served or  fresh,  turn  the  upper  half  over  the  lower  and  toss  on 
a  hot  platter.  Dredge  the  top  with  powdered  sugar,  brown 
the  sugar  with  a  hot  iron  and  serve  at  once. 


Mousseline  de  I'Orarige. 

Melt  together  4  ounces  of  fresh  butter,  4  ounces  of  white 
sugar,  the  juice  of  two  large  oranges,  strained,  and  the  yolks  of 
6  eggs.  Stir  this  mixture  over  the  tire  uniil  thoroughly 
blended,  being  careful  tliat  it  does  not  boil,  let  cool  and  then 
stir  in  to  it  the  whites  of  the  6  eggs,  beaten  to  a  stiff  froth. 
Pour  into  a  well  buttered  mould  and  steam  for  half  an  hour. 
Serve  with  any  sweet  sauce,  strongly  flavored  with  orange. 
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Prune  and  Orange  Fritters. 

Stew  some  nice  large  prunes,  (the  bottled  ones  iU'c  best,', 
have  some  nice  pieces  of  orange,  place  orange  in  prune  in  place 
of  the  stone.  Take  1  tablespoon^'ul  of  flour,  place  in  a  bjisin, 
add  1  tablespoonful  of  milk,  I  well  beaten  egg,  and  J  teaspoon- 
ful  of  castor  sugar,  drop  prunes  into  this  mixture,  and  fry  in 
boiling  lard,  till  very  crisp.    Serve  immediately. 


Stuffed  Figs. 

Make  an  opening  in  the  side  of  each  flg,  and  press  in  a 
teaspoonful  of  English  walnuts  finely  chopped.  Cover  the  figs 
with  boiling  water,  and  cook  until  tender,  add  sugar,  lemon 
juice,  and  wine  to  taste.    Serve  with  whipped  cream. 


VL— PUDDING  SAUCES- 


Creamy  Sauce. 

Quarter  cup  butter,  \  cup  powdered  sugar,  2  tablespoonsful 
wine,  2  tablespoonsful  cream.  Cream  the  butter;  add  the 
sugar  slowly,  then  tiie  wine  and  cream.  Beat  well,  and  just 
before  serving,  place  the  bowl  over  hot  water  and  stir  till 
smooth  and  creamy,  but  not  enough  to  melt  the  butter.  When 
the  wine  and  cream  are  added,  the  sauce  has  a  curdled 
appearance.  This  is  removed  by  thorough  beating,  and  by 
heating  just  enough  to  blend  the  materials  smoothly.  It  is  not 
intended  to  be  a  hot  sauce,  and  if  the  sauce  becomes  oily  in 
heating,  place  tlie  bowl  in  cold  water  and  beat  again  until 
smooth  and  thick  like  cream.  Omit  the  wine  if  desired,  and 
use  half  a  cap  of  cream,  and  1  teaspoonful  of  lemon  or  vanilla. 
Serve  on  any  hot  pudding. 
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Cottage  Pudding  Sauce. 

Two  eggs,  yolks  and  whites  beaten  separately  (very  well) 
^  1  cup  of  white  sugar,  mixed  well  into  the  yolks,  then  add  the 
whites  and  beat  some  time,  flavor  with  sherry,  brandy  or 
vanilla. 


Sauce  for  Fig  Pudding. 

Half  cup  sugar,  |  cup  butter,  2  eggs,  beat  all  well 
together,  put  in  a  bowl  in  a  pan  of  cold  water,  and  stir  until 
the  water  boils,  but  do  not  let  the  sauce  boil. 


Hard  Sauce  for  Puddings. 

Quarter  cup  butter,  |  cup  powdered  sugar,  |  teaspoon  ful 
lemon  or  vanilla,  or  a  little  nutmeg.  Rub  the  butter  to  a 
cream  in  a  warm  bowl,  add  the  sugar  gradually  then  the 
flavoring.  Pack  it  smoothly  in  a  small  dish,  and  stamp  it  with 
a  butter  mould,  or  the  bottom  of  a  figured  glass.  Keep  it  on 
ice  till  very  hard,  or  pile  it  tightly  oh  a  small  fancy  dish. 


Sauce  for  Farina  Pudding. 

Yolks  of  2  eggs,  4  tablespoons  brown  sugar,  cream  the 
sugar  with  I  pound  butter,  add  the  eggs  and  let  simmer  a  few 
minutes,  standing  in  a  pan  of  hot  water  on  the  stove. 


Foamy  Sauce— No,  1. 

Whites  of  2  eggs,  1  cup  sugar,  1  cup  boiling  milk,  juice 
of  one  lemon.  Beat  the  whites  of  the  eggs  till  foamy,  but  not 
dry,  add  the  sugar,  beat  well,  add  the  milk  and  lemon  juice. 

Foamy  Sauce— No,  2, 

Half  cup  butter,  1  cup  powdered  sugar,  1  teaspoon 
vanilla,  2  tablespoonsful  wine,  or  fruit  juice  or  syrup,  |  cup 
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boiling  water,  white  of  I  egg  beaten  to  a  foam.  Cream  the 
butter,  add  the  sugar,  vanilla  and  wine.  Just  before  serving 
add  the  boiling  wnter,  stir  well,  then  add  the  egg,  and  beat 
till  foamy. 


Fruit  Pudding  Sauce, 

Cream  h  cup  butter,  and  '2^  cups  sugar  well,  pour  1  des- 
sertspoon of  cornstarch,  wet  in  a  little  cold  milk,  into  1  cup  of 
boilmg  water.  Stir  over  a  clear  fire,  until  quite  thicl^,  pour 
this  on  the  butter  and  sugar  and  juice  of  1  lemon,  and  also  the 
grated  rind,  1  wineglass  brandy  or  wine,  beat  all  together  for 
five  minutes,  and  heat'  once  almost  to  the  boiling  point. 


Lemon  Sauce, 

Three-quarters  cup  of  sugar,  |  cup  w^ter,  2  teaspoons 
butter,  1  tablespoon  lemon  juice.  Make  a  syrup  by  boiling 
sugar  and  water  eight  minutes,  remove  from  lire,  add  butter 
and  lemon  juice. 


Lemon  Sauce 

(For  Marmalade  Pudding.) 

One  lemon,  6  pieces  of  cut  loaf  sugar,  1  teacup  of  cold 
water.  Pare  the  rind  from  lemon,  and  cut  this  into  strips  size 
of  a  straw.  Put  these  suraws  of  lemon  rind  into  a  smail  sauce- 
pan together  with  the  lumps  of  sugar,  and  covering  these  with 
the  cold  water,  squeeze  into  the  mixture  the  juice  of  lemon. 
Put  the  saucepan  over  the  fire  and  stir  the  contents  until 
boiling,  then  draw  it  a  little  to  one  side  and  let  simmer  slowly 
for  twenty  minutes. 
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CREAMS,  JELLIES,  ICES,  ETC. 


Charlotte  Russe 

Whip  a  pint  of  cream  to  a  stiff  froth.  Soak  a  third  of  a 
box  of  gelatine  in  enough  water  to  cover  it,  for  half  an  hour, 
then  dissolve  it  with  two  tablespoonfuls  of  boiling  water.  Add 
to  the  whipped  cream  a  tablesDoonfuI  of  powdered  Sugar  {or 
a  little  more  if  liquors  are  not  used  for  flavoring)  and  two  des- 
ertspoonfuls  of  noyeu  or  other  liqueur,  or  a  teaspoontul  vanilla. 
Then  turn  in  slowly  the  dissolved  gelatine,  beating  all  the  time 
when  it  begins  to  stiffen  turn  it  into  a  mold  which  is  lined 


Charlotte  Russe 

Boil  I  cup  sugar  and  -|  cup  water  to  a  soft  ball  and  pour 
slowly  on  the  white  of  three  eggs  beaten  stiff,  beating  quickly 
as  you  pour  it  on.  Have  ready  1  tablespoonful  of  Knox's  gela- 
tine soaked  in  a  few  drops  of  cold  water  and  melted  over  the 
kettle  and  add  this  to  the  eggs  and  syrup  while  warm  then  add 
the  flavoring  |  tablespoonful  of  vanilla  and  a  little  sherry  or 
marischino  or  orange  curacao  (the  two  latter  make  delicious 
flavoring,  and  although  expensive  to  buy  at  first  go  a  very 
long  way).  Beat  this  mixture  with  a  Daisy  egg  beater  till 
cold.  Whip  1  pint  of  cream  stiff  and  add  to  the  meringue 
Kinse  a  three  pint  mould  out  in  cold  water  and  have  a  piece 
of  book  muslin  well  washed  to  take  out  the  starch,  rinse  out  in 
cold  water  and  line  the  mould  with  it.  Put  a  little  of  the  char-' 
lotte  mixture  in  and  line  the  sides  with  lady^s  fingers  soaked 
in  sherry.  Set  aside  to  stiffen.  The  muslin  makes  the  mould 
turn  out  easily.  This  is  a  delicious  charlotte  russe  and  not 
difficult  to  make.' 
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Lemon  Jelly 

11  ozs.  g'elatiiie,  soak  in  1  quart  of  water  for  an  hour  ,^  lb 
sugar,  4  sfood  sized  lemons.  Peel  the  lemons  and  add  to  the 
water,  then  the  juice  and  a  little  cinnamon.  Add  a  little  water 
to  the  whites  of  two  eggs,  beat  a  little,  but  not  to  a  stiff  froth, 
put  all  over  the  fire  and  stir  antil  it  boils,  then  set  on  a  part  of 
the  stove  where  it  will  simmer  for  15  minutes,  but  do  not  stir, 
take  from  the  fire  and  strain  immediately. 


Wine  Jelly 

Dissolve  I  oz  gelatine  in  i  pint  cold  water  for  |  an  hour, 
add  I  pint  boiling  water,  stir  till  the  gelatine  is  dissolved  and 
add  1  pint  wine,  I  tablespoonful  brandy,  i  lb  sugar,  2  lemons, 
grate  and  juice,  1  nutmeg  cut  in  half,  6  or  8  cloves,  a  little 
stick  cinnamon,  whites  of  two  eggs  aud  shells  to  clear.  Less 
wine  may  be  used  and  water  substituted.  Stir  gently  till  it 
boils,  take  off  ond  let  stand  covered  for  a  few  monu^nts  to  settle 
and  strain,  through  a  bag. 


Russian  Jelly 

I  a  pint  of  claret,  |  pint  of  raspberry  juice:  i  lb  white 
sugar,  I  of  a  pint  of  sherry,  1  oz  gelatine  dissolved  in  the 
sherry  and  the  juice  and  rind  of  one  lemon,  boil,  strain  into 
mould  and  serve  with  whipped  cream. 

Lemon  Cream 

Make  a  syrup  of  f  of  a  pound  of  sugar  and  a  cup  of  water. 
To  this  add  the  strained  juice  of  two  lemons  and  the  grated 
rind  of  one.  Beat  tour  yolks  lightly  and  add  to  this  syrup,' 
stirring  over  the  fire  until  it  thickens.  Withdraw  from  the 
fire  and  when  cold  mix  with  a  quart  of  cream.  If  not  sweet 
enough  add  more  sugar. 
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Meringues 

Whites  of  4  eggs  beaten  as  stiff  as  possible,  scant  |  pound 
rolled  sugar,  sugar  mixed  gently  in  with  egg  with  a  wooden 
spoon.  Place  large  spoonful  on  a  board  and  bake  20  minutes, 
when  take  oat  and  scoop  the  middle  out  and  return  to  the  oven 
the  other  side  up  for  twenty  minutes  more.  When  cold  fill 
the  hollowed  part  with  whipped  cream. 


Trifle 

Cut  up  sponge  cake  in  good  sized  pieces  and  some  fruit 
cake.  Moisten  with  sherry  and  put  some  in  the  bottom  of  the 
dish.  Pour  strawberry  jam  over  cake,  then  a  rich  boiled  cus- 
tard, then  more  wine-soaked  cake,  jam,  a  few  rolled  maca- 
roons and  custard.    Put  whipped  cream  on  top. 


Fruit  Salad 

Six  oranges,  6  bananas,  1  pound  grapes,  slice  the  oranges 
and  bananas  and  cut  the  grapes  in  two,  removing  the  stones. 
Put  the  fruit  in  layers,  pineapple  may  be  added  and  pour  over 
it  a  syrup  made  of  the  juice  and  pulp  of  3  oranges  and  \  box 
of  gelatine,  and  2  cups  sugar,  a  little  lemon  juice  and  a  little 
sherry.  Dissolve  the  gelatine,  add  the  sugar  and  let  it  heat 
till  all  is  dissolved  ,  add  the  fruit  juice,  etc,  and  pour  over  the 
fruit  while  warm.  Put  cocoanut  or  whipped  cream  on  top  and 
garnish  with  candied  cherries  and  grapes. 


Coffee  Bavarian  Cream 

Soak  I  box  of  gelatine  in  |  cup  of  clear  black  coffee,  whip 
three  cups  of  thin  cream.  Keep  the  whipped  cream  on  ice, 
add  to  the  cream  that  does  not  whip,  enough  milk  to  make  1 
pmt  in  all,  and  scald  in  a  double  boiler,  beat  the  yolks  of  4 
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eggs,  add  1  cup  of  sugar  and  J  teaspoon  of  salt,  pour  the  hot 
milk  on  to  the  sugar  and  c^^-g-s,  a  little  at  a  time,  mix  well,  re- 
turn to  the  boiler  and  cook  until  the  mixture  coats  the  spoon, 
add  gelatine,  strain  and  stir  until  mixture  begins  to  thicken, 
then  fold  in  the  whipped  crcniii,  and  when  stiff  enough  to  drop 
from  the  spoon,  turn  into  a  mould.    Serve  with  whipped  creani' 


Coffee  Frappe 

One  quart  of  vanilla  ice  cream,  J  pint  of  strong  clear 
coffee  stirred  into  ice  cream  just  before  serving.  Serve  in 
glasses  and  put  on  top  of  cacli  glass  a  spoonful  of  whipped 
cream  flavored  with  wine. 

Philadelphia  Ice  Cream. 

One  quart  cream,  1  cup  sugar,  flavoring.  Put  1  of 
cream  in  a  double  boiler  with  1  cup  sugar  and  bring  to  a  scald, 
(the  cream  will  be  scalded  when  the  water  in  the  under  pot 
boils),  pour  this  on  the  other  phitof  cream  and  when  cold  flavor 
and  freeze.  Canned  fruits  are  very  nice  to  add  to  this.  For 
ice  pudding,  cherries,  ginger  and  pistachio  nuts,  may  be 
soaked  in  wine  and  added  to  the  mixture,  when  nearly  frozen. 
The  wine  or  brandy  keeps  the  fruit  from  freezing. 


Vanilla  Ice  Cream. 

Heat  1  pint  milk  and  stir  into  it  1  dessert  spoon  of  corn- 
starch, let  come  to  a  boil,  also  add  1  cup  of  sugar.  Set  this  to 
cool,  when  cold  stir  in  3  pints  cream  and  about  2  tablespoons 
of  vanilla,  and  whip  well  before  freezing. 

Hot  Chocolate  Sauce. 

(For  Vanilla  Ice  Cream). 
Boil  1  cup  of  water  arid  h  cup  sugar  for  five  minutes,  mix 
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6  tablespoons  of  grated  chocolate  (Baker's)  and  i  level  tablespoon 
cornstarch,  with  |  cup  milk  and  add  to  syrup,  boil  3  minutes 
and  add  |  teaspoon  of  vanilla,  serve  the  vanilla  ice  with  the 
hot  sauce  poured  around  in  each  saucer. 


Lemon  Water  Ice 

Juice  of  6  lemons,  grated  peel  of  2,  1  or  two  large  sweet 
oranges,  1  pint  water,  1  pint  sugar,  Squeeze  out  every  drop 
of  juice  and  steep  in  it  the  grate  of  orange  and  lemon  1  hour. 
Strain,  squeezing  the  bag  dry.  Mix  in  the  water'  then  the 
sugar,  stir  until  dissolved,  then  freeze,  opening  the  freezer,  to 
fitir  all  up  together  once  or  twice.  By  the  addition  of  one  tab- 
lespoonful  gelatine  dissolved,  this  may  be  used  as  a  sherbet 
£ind  will  look  creamy  and  stay  frczen  better. 


Angel  Parfait. 

Mix  the  w^hites  of  three  eggs  to  a  stiff  froth,  put  a  half 
cupful  of  sugar  and  a  half  cupful  of  water  into  a  saucepan  on 
the  fire.  Stir  until  the  sugar  is  dissolved  then  let  it  cook  slow^- 
ly  without  touching  until  a  little  dropped  into  cold  water 
will  form  a  ball  when  rolled  between  the  fingers. 
Pour  the  boiling  hot  syrup  slowly  into  the  whipped 
whites,  beating  constantly.  Add  a  teaspoonful  of  vanilla 
or  of  maraschino,  or  of  sherry,  or  of  noyou,  or  any 
other  fiavoring.  When  the  Italian  meringue  is  cold 
add  a  pint  of  cream  whipped  to  a  stiff  froth.  Do  not  let  any 
liquid  that  has  drained  from  the  cream  go  into  the  mixture. 
Mould  and  pack  in  ice  and  salt  for  four  hours. 


Vanilla  Parfait 

Beat  the  yolks  of  8  eggs  until  light,  add  1  cupful  sugar 
syrup.    Place  the  mixture  on  a  slow  fire  and  stir  constantly, 
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until  the  eggs  have  thickened  enough  to  make  a  thick 
coating  on  the  sx)Oon.  Turn  it  into  a  bowl  and  beat 
it  with  a  whip  until  it  is  cold.  It  will  then  be  very 
light.  If  a  vanilla  bean  is  used  for  flavoring,  infuse 
it  with  the  syrup.  If  the  extract  is  used  add  a  tea- 
spoonful  of  it  to  the  custart  when  it  is  taken  from 
the  fire.  Wlien  the  custard  is  cold,  add  a  pint  of  cream 
whipped  to  a  stiff  froth.  (If  any  liquid  has  drained  from  the 
cream  do  not  let  it  go  in).  Stir  these  lightly  together,  turn  the 
mixture  into  a  mould  holding  three  pints.  Pack  in  ice  and 
salt  for  four  hours,  make  the  joints  of  the  mould  very  tight. 
This  cream  can  be  varied  by  using  different  flavoring  in  place 
of  the  vanilla,  a  tablespoonful  of  curacoa  or  of  noyan,  2  ounces 
of  chocolate  melted  and  smoothed  into  a  little  cream,  etc. 
MAPLE  PARFAIT. 
Same  as  vanilla  using  maple  syrup  in  place  of  the  sugar 
syrup,  and  omitting  vanilla  flavoring. 


Chocolate  Parfait  and  Chocolate  Praline 

Put  the  yolks  of  five  eggs  into  a  saucepan,  beat  them  until 
light,  add  three  tablespoon sfuls  of  sugar  syrup.  Cook  over  a 
slow  fire,  stirring  constantly  until  it  makes  a  thick  coating  on 
the  spoon.  Turn  it  into  a  bowl,  add  two  ozs  of  melted  un- 
sweetened chocolate  and  beat  until  it  is  cold  and  light.  If 
making  chocolate  praline,  add  three  teaspoonsful  of  praline 
powder,  stir  in  lightly  a  pint  of  cream  whipped  to  a  stiff  froth. 
If  any  liquid  was  drained  from  the  cream  do  not  let  it  go  in. 
Pack  in  ice  and  salt  for  four  hours.  This  makes  three  pints 
of  cream. 


Praline  Powder 

Put  one  and  a  half  cupfuls  of  sugar,  and  a  half  cupful  of 
water  into  a  saucepan  on  the  fire,  stir  until  the  sugar  is  well 
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dissolved  than  add  a  cupful  of  shelled  almonds  and  a  cupful  of 
shelled  Alberts  without  removing  the  skins,  let  it  cook  without 
touching  until  it  attains  a  golden  color,  the  caramel  stage. 
Turn  it  onto  a  slab  or  oiled  dish,  when  it  is  cold  pound  it  in 
a  mortar  to  a  coarse  powder.  Keep  the  praline  powder  in  a 
close  jar  ready  for  use. 


Peach  Sherbet- 
Dissolve  1  pound  sugar  in  1  quart  of  boiling  water,  add 
the  juice  from  5  lemons,  let  cool.  Pare  8  peaches,  and  press 
through  a  sieve,  when  lemon  syrup  is  cool,  add  peaches  and 
freeze,  when  slightly  frozen,  add  the  whites  of  5  eggs  well 
beaten. 


Pineapple  and  Oranges. 

Cut  the  top  from  a  pine,  pare  away  the  bottom,  so  that  it 
will  stand  firm,  with  a  silver  knife,  scoop  out  the  pulp,  mix 
with  the  juice  of  3  oranges,  sweeten,  put  in  a  fruit  jar  and  pack 
in  ice  and  salt  for  two  hours,  when  ready  to  serve,  turn  the 
mixture  into  pineapple  and  serve. 


VIII— BREAD,  ROLLS,  ETC. 


Bread 

Put  1  pint  sweet  milk  in  a  large  bowl,  pour  on  it  i  pint 
boiling  water,  1  dessertspoon  salt,  same  or  less  of  sugar  and  1 
teaspoon  butter.  When  slightly  cool  add  1  yeast  cake  or  1  cup 
of  yeast-  Use  spring  wheat  flour  for  bread  and  stir  in  gradu- 
ally after  sifting.  Knead  as  softly  as  possible  adding  flour 
gradually  at  the  last  and  bake  in  four  loaves  after  it  has  risen. 
This  receipt  can  be  mixed  in  the  morning  and  baked  about 
noon.  .  If  wanted  in  a  hurry  add  an  extra  yeast  cake. 
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Brown  Bread 

Two  cups  corn  meal,  2  cups  oatmeal,  water  enough  to 
scald  it,  ♦ihen  1  cup  molasses  to  cool  it,  then  cup  of  yeast,  then 
flour  enough  to  knead.  Put  in  pans  and  let  it  stand  until  light 
and  bake  about  an  hour.  This  receipt  will  make  two  good 
sized  loaves  or  three  small  ones. 


Graham  Bread. 

Two  quarts  graham  flour,  1  pint  white  flour,  1  teaspoon 
soda,  I  teaspoon  salt,  1  pint  boiling  water,  3  cups  of  milk, 
I  cup  of  molasses,  1  cup  yeast.  Pour  this  into  two  pans  to  rise, 
mixed  in  the  morning,  it  will  be  ready  to  bake  about  five. 


Graham  Biscuit. 

One  cup  graham  flour,  2  cups  white  flour,  equal  quantities 
of  butter  and  lard  size  of  an  egg,  2  small  tablespoons  brown 
sugar,  2  teaspoons  cream  of  tartar,  1  of  soda,  mix  with  milk  as 
soft  as  possible  and  roll  pretty  thin. 


Rolls  or  Bread  Sticks 

Two  quarts  of  flour,  3  cups  of  boiled  milk,  3  tablespoons- 
ful  of  sugar,  1  teaspoonful  of  salt,  |  cupful  of  butter,  whites  of 
two  eggs,  h  yeast  cake.  Boil  the  milk,  dissolve  in  it  the  sugar 
and  salt  and  add  the  butter  to  melt  it.  When  this  mixture  be- 
comes te])id,  add  the  beaten  whites  of  the  eggs  and  the  yeast 
dissolved  in  two  tablespoonsful  of  water,  then  stir  in  the  flour 
and  knead  it  for  twenty  to  thirty  minutes,  cover  it  well  and 
put  it  aside  in  a  warm  place  free  from  draughts  to  rise 
over  night.  If  to  be  used  for  breakfast  mould  the  rolls  to  any 
shape  desired;  let  them  rise  to  more  than  double  their  size  and 
bake  for  thirty  minutes.    If  they  are  to  be  used  for  luncheon, 
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cut  down  with  a  knife  the  raised  dough  in  the  morning  and 
keep  it  in  a  cool  place  until  an  hour  and  a  half  before  th^  time 
for  serving  the  rolls,  then  mould,  raise  and  bake  them.  If  they 
are  to  be  used  for  tea  do  not  set  the  dough  till  morning.  In 
summer  allow  four  and  a  half  hours  for  the  whole  work.  This 
may  also  be  used  for  bread  sticks.  By  adding  two  yeast  cakes, 
these  may  be  ready  for  serving  in  three  hours. 


Tea  Biscuit, 

One  quart  flour,  |  cup  butter,  1  teaspoon  salt,  1  teaspoon 
soda,  2  teaspoons  cream  of  tartar,  (or  3  teaspoons  baking  pow^- 
der),  omit  cream  of  tartar  if  sour  milk  is  used.  About  2  cups 
sweet  or  sour  milk,  add  salt,  soda  and  cream  of  tartar  to  flour 
and  sift  again  twice.  Rub  in  the  butter  until  fine,  add  liquid 
gradually,  cutting  it  in  with  a  knife,  till  of  a  light  spongy 
consistency,  not  too  soft.  Toss  on  floured  board  with  knife, 
and  roll  gently  and  cut  half  an  inch  thick. 


Muffins 

Two  eggs,  butter  size  of  an  egg,  1  tablespoon  sugar,  1 
large  cup  of  milk,  Ih  cups  of  flour  or  a  little  more,  pinch  of 
salt,  2  heaping  teaspoons  of  baking  j)owder. 


Waffles 

One  pint  milk,  3  eggs  beaten  very  light,  1  tablespoon 
melted  butter,  1  teaspoon  cream  of  tartar  sifted  with  the  flour, 
1  teaspoon  soda  1  teaspoon  salt,  1  heaping  pint  flour  or  enough 
to  m.ake  a  soft  batter.    Bake  or  fry  in  waflie  irons. 


Sally  Lunn 

One  and  a  half  pints  of  flour,  I  J,  teaspoonsful  cream  of  tar- 
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tar,  11  of  butter,  I  cup  sugar,  '  teaispoonful  salt,  mix  all  together 
dry,  add  2  well  beaten  eggs,  1  teaspoonful  soda  dissolved  in  | 
pint  milk.    Bake  in  a  quick  oven. 

Corn  Bread  or  Johnny  Cake. 

Two  cupfuls  of  flour,  3  teaspoonfuls  of  baking  powder, 
l|cupfulsof  cornraeal  (yellow  or  white),  ^  cupful  of  sugar, 
1  saltspoonful  of  salt,  2  eggs.  If  cupfuls  of  milk,  1  tablespoon 
of  butter  or  lard  melted.  Mix  the  flour,  meal,  salt  and  baking 
powder  together  thoroughly.  Beat  together  the  eggs  and 
«ugar,  add  the  butter,  then  the  flour  mixture  and  lastly  mix  in 
quickly  the  milk,  and  turn  into  a  flat  pan  to  bake.  Sour  milk 
can  be  used  instead  of  sweet  milk,  in  which  case  a  teaspoonful 
of  soda  dissolved  in  a  quarter  of  a  cupful  of  hot  water  is  used, 
and  baking  powder  is  omitted. 


Buckwheat  Cakes- 
Put  11  pints  buckwheat  flour  into  a  bowl,  add  h  teaspoon- 
ful of  salt  and  1|  pints  lukewarm  water.  Add  h  yeast  cake 
dissolved,  and  stir  until  perfectly  smooth.  Cover  the  bowl  and 
set  in  a  warm  place  over  night  to  rise.  Next  morning  add 
2  tablespoons  of  molasses,  (which  will  make  them  brown  nicely^ 
and  1  small  teaspoon  soda,  and  if  too  thick  add  a  little  cold 
water.  Bake  in  small  cakes,  on  a  very  hot,  well  greased 
griddle. 


Bread  Pancakes. 

Soak  stale  bread  in  hot  water  until  moistened,  press  out 
the  water.  To  2  cupfuls  of  softened  bread  add  2  beaten  eggs, 
I  teaspoon  of  salt,  |  cup  flour,  and  enough  milk  to  make  a  thin 
smooth  batter,  add,  the  last  thing.  1  teaspoonful  of  baking- 
powder,  or  use  soda,  if  sour  milk  has  been  used  in  the  batter. 
Stale  crusts  may  be  used  for  these. 
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Popovers 

One  cup  sifted  flour,  1  cup  of  milk,  1  egg,  white  and  yolk 
beaten  separately,  a  little  salt.  Have  irons  very  hot,  butter 
well,  pour  in  mixture  and  bake  about  half  an  hour. 


Vienna  Rolls 

One  ]  int  milk,  1  teaspoon  butter,  1  teaspoon  salt,  3  yeast 
cakes.  Scald  milk,  pour  over  butter  and  salt,  when  lukewarm 
add  yeast  cakes,  dissolved  in  -|-  cup  water,  add  sufficient  spring 
wheat  flour  to  make  a  soft  sponge,  let  I'ise  1  or  J.|  hours,  add 
more  flour  to  make  a  very  soft  dougli.  Knead  and  divide  in 
small  portions  and  let  rise  between  folds  of  cloth.  When  light 
cut  in  small  pieces,  form  into  round  rolls  and  when  light  score 
with  knife  Brush  with  white  of  egg  and  water  mixed  and  bake 
in  a  quick  oven  20  minutes.  ^ 


Potato  Croquettes 

Five  mashed  potatoes,  2  eggs,  1  oz  butter,  2  tablespoons 
milk,  salt,  white  pepper  and  cayenne,  large  cup  bread 
crumbs.  Put  the  butter  in  a  stew  pan,  add  potatoes,  milk  and 
seasoning,  stir  till  dry.  Take  off  thfe;  tire  and  beat  in  the 
yolks.  Spread  on  a  plate  till  cold.  Form  into  croquettes^ 
this  will  make  eight.  Roll  in  flour,  brush  with  white  of  egg 
and  lay  in  bread  crumbs,  fry  in  boiling  lard  and  dripping. 


Stuffed  Potatoes. 

Six  good  sized  potatoes  baked,  split  or  cut  the  shell  in 
half,  remove  the  potato  and  put  in  a  bowl.  Add  to  it,  1  table- 
spoon butter,  I  cup  cold  milk.  Beat  until  light,  add  well 
beaten  whites  of  two  eggs,  1  level  teaspoon  salt.  Fill  the  shells 
with  the  mixture,  brush  the  tops  with  the  yolks,  return  to  the 
oven  and  brown. 
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Potato  Puff. 

Take  2  cupfals  of  mashed  potatoes  (cold),  and  stir  into  it 
2  tablespoonfals  of  melted  butter,  beating  to  a  white  cream 
before  adding  anything  else,  then  put  with  this  2  eggs  whipped 
very  light,  and  a  teacupful  of  cream  or  milk  salting  to  taste, 
beat  all  well  together,  pour  into  a  deep  dish,  and  bake  in  a 
quick  oven  until  it  is  nicelx  browned. 


Beaten  Omelet 

Beat  very  light  the  yolks  of  3  eggs  separately.  Season 
the  yolks  with  salt  and  pepper,  and  1  tablespoonful  of  milk, 
then  fold  in  lightly  the  whipped  whites.  Put  a  half  teaspoon- 
ful  of  butter  in  a  hot  frying  or  omelet  pan.  Let  it  run  over 
th^  bottom  and  sides  of  the  pan  but  do  not  let  it  brown.  Turn 
in  febe  egg  mixture,  spread  it  lightly  and  evenly  over  the  bot- 
tom, then  place  it  in  the  oven  about  3  minutes  or  until  the  egg 
is  cookad  through  but  not  hard,  fold  it  once  and  turn  it  into  a 
hot  dish.  This  omelet  may  be  used  with  other  things,  spread 
anything  so  used  on  the  omelet  before  turning  it.  For  a  sweet 
omelet  add  sugar  to  the  yolks  and  omit  the  pepper.  Serve  at 
once. 


IX.— CAKES,  COOKIES,  ETC. 


Angel  Cake. 

Whites  of  12  eggs,  Ih  cups  sifted  sugar,  1  cup  flour  sifted 
four  times,  measure  in  cup  the  fourth  time  of  sifting,  add  1  tea- 
spoon cream  of  tartar  and  sift  once  again,  1  teaspoon  vanilla. 
Beat  the  whites  to  a  stiff  froth,  add  the  sugar,  vanilla  and 
lastly  the  flour.  Do  not  butter  the  pan.  Bake  forty  minutes  in 
a  rather  hot  oven.    The  cake  should  brown  slightly,  when  in 
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twenty  minutes,  if  too  hot  open  the  oven  door  a  little,  when 
done,  turn  upside  down  on  a  hair  sieve,  do  not  loosen  the 
edges,  but  when  nearly  cold  take  out  by  putting  a  spatula  or 
the  hand  between  the  cake  and  pan  loosening  slightly. 


Angel  Cake 

TVhites  of  8  large  eggs,  cups  granulated  sugar,  1  cup 
of  flonr,  1  teaspoon  of  vanilla,  |  teaspoon  of  cream  trrtar,  a 
pinch  of  salt  added  to  eggs  before  whipping.  Sift  flour  four 
times  and  sugar  once;  whip  the  eggs  to  a  foam,  then  add  cream 
tartar  and  whip  until  very  stifiF,  add  sugar,  then  flavoring,last' 
ly  foJd  in  lightly  the  flour,  put  in  an  ungreased  pan  and  bake 
45  minutes  in  a  moderate  oven. 


Gold  Loaf 

Yolks  of  8  eggs,  1^  cups  granulated  sugar,  |  cup 
butter,  I  cup  of  sweet  milk,  2h  cups  flour,  1  teaspoon 
cream  tartar,  scant  |  teaspoon  soda,  flavor  with  grated 
nutmeg.  Sift  the  flour  once,  then  measure,  add  soda 
and  sift  3  times.  Cream,  butter  and  sugar,  thoroughly 
beat  yolks  about  half  and  add  to  them  the  cream  tar- 
tar and  beat  until  stiff,  add  this  to  creamed  butter  and  sugar 
and  stir  thoroughly  through,  add  milk,  then  flour,  then  flavor 
and  stir  very  hard.  Put  in  slow  oven  at  once,  bake  45  or  50 
minutes. 


Almond  Cake- 
Half  a  pound  of  butter,  1  pound  sugar,  1  pound  flourj 
1  cup  milk,  G  eggs,  2  teaspoons  baking  powder,  (where  so  many 
eggs  are  used,  do  not  heap  the  baking  powder  in  the  ^poon), 
1  cup  blanched  almonds  cut  fine,  1  cup  raisins  stoned  and 
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chopped,  1  cup  citron  cut  in  small  pieces.  Stir  the  nuts, 
raisins  and  citron  in  with  the  flour.  This  is  a  rich  cake  but 
keep>5  well. 


Batchelors  Buttons. 

Rub  2  ounces  of  butter  into  5  ounces  of  flour,  then  add 
5  ounces  of  sugar.  Beat  an  egg*  in  half  the  sugar,  and  add  to 
the  other  ingredients.  Flavor  with  chopped  almonds  and 
flavoring.  Roll  into  little  cakes,  dip  in  sugar  and  l)ake 
lightly. 

Black  Cake 

One  lb  flour,  1  lb  butter,  1  lb  white  sugar,  12  eggs,  2  lbs 
stoned  raisins,  2  lbs  currants,  |  lb  citron,  1  tablespoon  cloves, 
same  of  alspice.  same  of  cinnamon,  same  of  w^hite  ginger,  4 
nutmegs,  1  teaspoon  black  pepper,  1  tablespoon  molasses,  1 
glass  brandy,  ^  Ih  almonds,  use  level  spoonsful  of  spice.  Put 
in  buttered  pans,  lined  with  buttered  paper,  tie  over  the  top  a 
piece  of  buttered  paper,  high  enough  to  keep  from  touching  the 
cake  when  it  rises.  Put  in  a  close  steamer  and  steam  '>  hours 
and  then  put  in  a  slow  oyen  for  1  hour  to  dry  a  little.  This  is 
a  delicious  cake  and  keeps  well. 


Coffee  Cake. 

One  cup  butter,  1  cup  brown  sugar,  1  cup  molasses,  1  cup 
coffee,  3  cups  of  flour,  4  eggs,  2  teaspoons  baking  powder, 
2  pounds  raisins  and  currants ,  a  little  each  of  nutmeg,  cinna- 
mon and  cloves. 


Cup  Cake. 

One  cup  butter,  2  of  sugar,  4  eggs,  1  cup  milk,  4  cups  of 
flour,  3  teaspoons  baking  powder  or  1  teaspoon  of  soda  and  2 
of  cream  of  tartar.    Lemon  flavoring.    Very  good. 
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Cocoanut  Cakes. 

One  pound  powdered  sugar,  I  pound  grated  cocoanut, 
whites  5  eggs.    Bake  on  buttered  paper  also  flour  it. 


Plain  Fruit  Cake 

I  cupful  of  butter,  2  cupfuls  of  granulated  sugar,  cream 
these  well  together;  3  eggs,  1  cupful  of  milk  with  |  te^ispoon- 
ful  of  soda  dissolved  in  it,  3  cupfuls  sifted  flour,  with  1  tea- 
spoonful  of  cream  of  tartar  mixed  in  it,  1  cup  of  sliced  citron, 
2  cupfuls  of  raisins.  Mix  the  materials  in  the  order  given, 
beating  well  each  one,  add  part  of  the  flour  and  the  milk  at 
the  same  time,  then  the  rest  of  the  flour.  Flour  the  fruit;  and 
add  last.  Tliis  will  make  one  large  cake,  bake  in  a  moderate 
oven  about  one  hour.    Spices  can  be  added  if  desired. 


Cream  Cake 

Two  cups  of  sugar,  f  cup  butter,  4  eggs,  h  cup  milk,  1 
teaspoon  cream  of  tartar,  1  teaspoon  soda,  3  cups  flour.  Bake 
as  for  jelly  cake,  and  when  cold  spread  between  the  layers  the 
following  mixture:  Half  pint  milk,  2  teaspoons  corn  starch,  1 
egg,  I  cup  sugar,  vanilla,  frost  with  cocoanut. 


Frencil  Loaf  Cake. 

Five  cups  sugar,  3  of  butter,  10  of  flour,  and  2  of  milk, 
3  nutmeg's,  1  wineglass  brandy,  1  of  sherry,  6  eggs,  1  teaspoon 
soda,  1  pound  raisins,  ^  pound  citron,  and  some  almonds.  Very 
good.    A  large  cake  but  keeps  well. 


Fruit  Drop  Cake. 

Three-quarters  pound  of  flour,  h  pound  sugar,  J  pound 
butter,  2  eggs,  |  pound  currants,  juice  of  a  lemon,  citron  and 
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almonds  to  taste.  Roll  small  pieces  in  su^ar,  and  bake  quickly 
on  floured  tins. 

Soft  Gingerbread. 

Stir  1  cup  molasses,  1  cup  butter,  1  cup  brown  sugar, 
1  tablespoon  ginger,  1  teaspoon  cinnamon,  together  to  a  light 
cream.  Put  them  on  a  range  until  warm,  then  add  1  cup  sour 
or  sweet  milk,  2  well  beaten  eggs,  1  teaspoon  soda,  4  cups  of 
ilour.    Bake  at  once. 


Ice  Cream  Cake 

Two  cups  white  sugar,  1  cup  butter,  |  cup  milk,  3  cups 
ilour,  whites  of  8  eggs,  1  teaspoon  cream  tartar,  |  teaspoon  soda. 
Cream  the  butter  and  sugar,  add  the  flour,  having  the 
cream  of  tartar  mixed  with  it.  Dissolve  the  soda  in  the  milk, 
beat  the  whites  of  eggs  to  a  stiff  froth,  mix  all  well  together 
and  bake  in  jelly  cake  tins.  Make  the  frosting  as  follows  :  3 
cups  powdered  sugar,  1  cup  water,  boil  till  it  is  a  clear  thick 
syrup,  pour  this  boiling  hot  over  the  whites  of  3  eggs,  well 
beaten,  and  ^  teaspoon  of  finely  powdered  citric  acid,  and  2 
teaspoonfuls  of  vanilla.  Spread  over  each  cake  while  the  frost- 
ing is  warm.    Spread  thickly  on  top,  » 


Lady  Cake. 

Half  a  pound  of  butter,  1  pound  flour,  1  pound  sugar, 
5  eggs,  1  cup  milk,  2  teaspoons  cream  of  tartar,  1  teaspoon 
soda,  lemon  to  flavor. 

Orange  Cake. 

Two  and  a  half  cups  sifted  flour,  2  cups  sugar,  i  cup  cold 
water,  3  whole  eggs  and  yolks  of  2  eggs,  juice  of  one  orange, 
and  grate  half  of  rind, '2  teaspoons  baking  powder.  For  icing, 
whites  of  2  eggs  and  juice  of  one  orange. 


58 


Tested  Recipes. 


Nut  Cake. 

One  cup  butter,  2  cups  sugar,  3  cups  flour,  whites  of 
4  eggs,  1  cup  milk,  1  teaspoon  soda,  1  teaspoon  cream  of  tartar^ 
2  pounds  of  walnuts,  chopped  (w^eighed  before  they  are  shelled), 
almond  or  any  other  flavoring.  Dissolve  the  soda  in  -|-  cup 
boiling  w\ater.    Cocoanut  can  be  used  instead  of  nuts  if  liked. 


Sponge  Cake 

Ten  eggs,  their  weight  in  sugar,  and  |  their  weight  in 
flour,  juice  and  grate  of  1  lemon.  Weigh  the  materi'als  firsts 
then  beat  the  yolks  of  the  eggs  light,  and  add  them  to  the 
sugar,  then  the  grate  and  juice  of  lemon,  and  lastly  the  stiffly 
beaten  whites  alternately  with  the  flour.  Line  the  pan  with 
paper  and  sprinkle  with  granulated  sugar  and  a  little  flour  to- 
give  the  cake  a  nice  crust.  This  receipt  is  large  and  may  be 
divided. 


Cream  Sponge  Cake 

Sift  together  a  cup  of  sugar  and  a  cup  of  flour,  2  teaspoons- 
cream  tartar,  |  teaspoon  soda,  and  |  teaspoon  of  salt.  Break  2 
eggs  into  a  cup,  fill  the  cup  with  thick  cream  and  a  teaspoon  of 
orange  extract,  turn  into  the  dry  mixture  and  beat  thoroughly,, 
bake  in  a  thick  loaf  or  a  large  sheet. 


Sponge  Cake 

Beat  the  yolks  of  five  large  eggs  until  thick  and  lemon 
colored,  add  1  cup  of  fine  granulated  sugar,  beating  it  in  grad- 
ually, the  grated  rind  of  a  lemon  and  2  tablespoons  of  lemon 
juice.  Beat  the  whites  of  5  eggs  until  dry,  adding  a  pinch  of 
salt.  Now  cut  and  fold  one-half  of  the  whites  into  the  yolks 
and  sugar,  then  i  a  cup  of  sifted  flour,  add  the  rest  of  the  whiter 
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in  the  same  manner,  and  finally  a  second  |  cup  of  sifted  fiour. 
The  mixture  should  be  very  light  and  fluffy.  Bake  in  a  tube 
pan  in  a  moderate  oven  50  or  60  minutes. 


Luncheon  Cake. 

Half  a  pound  of  butter,  1  pound  flour,  6  ounces  brown 
sugar,  h  pound  stoned  raisins,  chopped,  1  ounce  citron,  3  eggs 
well  beaten,  1  teaspoon  soda  dissolved  in  |  pint  boiling  water, 
1  tablespoon  chopped  almonds.  Work  flour  and  butter  together ^ 
with  sugar  and  fruit,  then  add  eggs  and  milk.  Stick  whole 
almonds  over  the  top.    Bake  half  an  hour  in  moderate  oven. 


Plum  Cake  (good). 

One  and  a  half  pounds  of  butter,  pounds  of  sugar^ 
1|  pounds  flour,  2  pounds  raisins,  ^  pound  citron,  14  eggs^ 
beaten  separately,  7  whites  not  used,  1  nutmeg,  1  teaspoon 
cinnamon,  2  teaspoons  baking  powder,  1  wineglass  brandy. 
Mix  butter  and  sugar  to  a  cream,  add  the  beaten  whites  then 
the  beaten  yolks,  raisins,  nutmeg,  cinnamon  and  flour  with  the 
baking  powder  mixed  in  it.  Bake  two  hours  in  moderate  oven 
in  bread  tins. 


Mocha  Cakes 

Half  cup  butter,  1  cup  sugar,  8  eggs,  1  cup  flour-  i  tea- 
spoon baking  powder,  grated  rind  of  1  lemon.  Cream  butter 
and  sugar,  add  lemon  rind,  yolks,  then  white  and 
flour  alternately,  and  last  of  all  baking  powdei-  dis- 
solved in  a  little  cold  water.  After  the  pan  is  but* 
tered  dust  it  with  1  teaspoon  of  flour  and  1  of  sugar. 
Icing  for  mocha  cake  :  4  ozs  of  butter,  10  ozs  of  icing  sugar,  1 
tablespoon  brandy,  cream  butter  and  add  sugar  by  degrees^ 
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add  brandy  before  adding  all  the  sugar.  Cut  the  cake  into 
squares.  Spread  the  sides  with  icing.  Dip  in  almonds  finely 
cut  up  and  ice  top  through  a  rose  tube. 


Lemon  Macaroons 

One  pound  of  powdered  sugar ^  4  eggs  whipped  very  light 
juice  of  three  lemons,  and  grated  rind  of  one,  1  heaping  cup  of 
flour  sifted  twice,  1  teaspoonful  baking  powder,  and  ^  a  tea- 
spoonful  of  nutmeg.  Make  into  balls  about  the  size  of  a  wal- 
nut and  lay  on  a  sheet  of  buttered  paper  more  than  two  inches 
apart.    Bake  in  a  brisk  oven. 


Angel  Cakelets. 

Sift  together  half  a  cup  of  flour,  half  a  cup  of  fine  granu- 
lated sugar  and  |  teaspoon  of  cream  tartar,  fold  into  the  whites 
of  5  eggs,  beaten  until  dry,  flavor  with  half  a  teaspoon  of 
vanilla ;  drop  from  a  spoon  on  to  buttered  paper,  and  bake 
from  ten  to  twelve  minutes  in  a  slow  oven. 


Boston  Cookies 

One  cup  of  butter,  1^  cups  sugar,  3  eggs,  1  teaspoon  soda, 
1|  tablespoons  hot  water,  3|  cups  flour,  |  teaspoon  salt,  1  tea- 
spoon cinnamon,  1  cup  nut  meat  chopped  (hickory  or  walnut), 
J  cup  currants,  ^  cup  raisins  (seeded  and  chopped).  Cream 
the  butter,  add  sugar  gradually  and  eggs  well  beaten,  add  soda 
dissalved  in  water,  one  half  flour  mixed  and  sifted  with  salt 
and  cinnamon,  then  add  nut  meat  and  fruit  and  remaining  flour. 
Drop  by  spoonfuls  1  inch  apart  on  a  buttered  sheet,  and  bake 
in  a  moderate  oven. 

Cocoanut  Balls. 

One  grated  cocoanut,  1  cup  sugar,  white  of  I  egg  beaten 
to  a  stiff  froth,  1  teaspoon  lemon  flavoring,  mix  as  quickly  as 
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possible,  adding  the  cocr^anut  last,  and  bake  in  a  moderately 
hot  oven.  Delicious. 

Cocoanut  Puffs. 

Whites  of  3  eggs  beaten  stiff,  add  1  cup  sugar,  stir  in  hot 
water  on  stove  until  it  crusts  on  sides  and  bottom  of  saucepan. 
Take  from  the  fire  and  add  i  tablespoon  cornstarch  and  U  cup 
of  cocoanut.  Drop  on  buttered  tins,  bake  a  few  minutes  in 
moderate  oven. 


Doughnuts 

Half  cup  butter,  2  cups  sugar,  4  eggs,  1  cup  sour  milk  or 
cream,  1  teaspoon  soda  dissolved  in  |  cup  boiling  water,  1  tea- 
spoon nut  meg,  |  teaspoon  cinnamon,  flour  to  roll  out  in  a  very, 
very  soft  dough. 


Ginger  Snaps 

Rub  1  lb  butter  into  3  lbs  flour,  1  lb  brown  sugar,  2  oz.  or 
more  of  ginger.  Warm  together  1  lb  molasses  and  1  gill  milk. 
Mix  all  together,  roll  out  thin  and  cut  in  shape.  Before  rolling 
out,  put  them  in  a  cool  place  and  they  will  not  stick  to  the 
rolling  pin. 


Fairy  Gingerbread. 

i  One  cup  of  butter,  2  of  sugar,  1  of  milk,  4  of  flour,  J  tea- 
s'^oon  soda,  1  tablespoon  ginger.  Beat  the  butter  to  a  cream, 
add  sugar  gradually  and  when  very  light,  the  ginger,  the  milk, 
in  which  the  soda  has  been  dissolved,  and  finally  the  flour. 
Turn  baking  tins  upside  down  and  wipe  the  bottom  very 
clean.  Butter  them  and  spread  the  cake  mixture  very  thin  on 
them.    Bake  in  a  moderate  oven  until  brown.    While  still  hot 
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cut  into  squares  with  a  knife,  and  slip  from  the  pan.  It  must 
be  spread  on  the  bottom  of  the  pan  as  thin  as  a  wafer,  and  cut 
the  moment  it  comes  from  the  oven. 


White  Mountain  Cake. 

Three  cups  sug-ar,  1  cup  butter,  i  cup  sweet  milk,  10  eggs 
whites  only,  -|  teaspoon  soda,  1  cream  tartar,  4|  cups  flour^ 
flavor  with  essence  of  almond. 


Water  Sponge  Cake. 

Two  cups  sugar,  not  too  full,  4  eggs,  |  cup  cold  water, 
2  cups  flour,  2  teaspoons  baking  powder,  beat  sugar  and  yolks 
twenty  minutes. 


Oatmeal  Cookies 

One  cup  butter  or  lard,  2  cups  brown  sugar,  1  cup  milk, 
3  cups  rolled  oats,  2  cups  flour,  2  teaspoons  baking  pow^der. 
Mix  butter  and  sugar,  then  milk,  baking  powder  with  flour  and 
allow  the  mixture  to  stand.  Roll  them  and  cut  in  long  squares. 


Cookies 

One  cup  butter,  2  cups  granulated  sugar,  3  eggs,  2  tea- 
spoons baking  powder,  1  teaspoon  vanilla,  3  cups  flour,  pinch 
of  salt. 


Oatmeal  Cakes. 

Two  and  a  half  cups  of  flour,  2^  cups  oatmeal,  1  cup  dark 
brown  sugar,  1  cup  butter,  I  cup  warm  water  in  which  mix 
2  teaspoons  baking  soda.    Roll  thin,  cut  round. 
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Shortbread. 

One  pound  butter,  1|  pounds  flour,  4  ounces  rice  flour, 
I  pound  fine  powdered  sugar.  Work  all  together  into  a  smooth 
dough.  Divide  into  cakes,  pinch  round  the  edges  with  finger 
iind  thumb  and  pinch  on  the  top.    Bake  in  a  moderate  oven. 


Scotch  Short  Bread. 

Seven  pounds  flour,  4  pounds  butter  (if  salt  wash  it), 
1  pound  bar  or  berry  sugar,  knead,  roll  out  and  cut  with  a 
knife.    Bake  in  a  moderate  oven.    This  is  a  delicious  receipt. 


Genuine  Scotch  Shortbread 

Wash  every  particle  of  salt,  from  1  pound  of  fresh  butter, 
rub  to  a  cream  with  a  scant  half  pound  of  sugar,  mix  2  pounds 
of  sifted  flour  slightly  warmed  into  the  creamed  butter  and 
sugar,  gently  and  gradually  with  the  hand  until  well 
mixed.  The  longer  it  is  kneaded  the  better  it  will  be-  Lay 
on  pastry  board  and  press  into  sheets  nearly  half  an  inch  thick. 
Do  not  roll  as  that  has  a  tendency  to  toughen  it  Prick  over 
with  a  fork  and  bake  in  a  moderate  oven  until  crisp  and  light 
browm. 


Soft  Cookies. 

One  heaping  cup  of  butter,  l  i  cups  sugar,  2  eggs,  whites 
and  yolks  beaten  separately,  B  tablespoons  sour  milk,  i  small 
teaspoon  soda  (dissolved),  and  as  little  flour  as  will  make  them  . 
stiff  enough  to  roll.    Sprinkle  with  sugar  and  grated  nutmeg, 
before  cutting,  press  roller  over,  cut  and  bake  a  light  brown. 
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Rocks- 
One  pound  flour,  |  pound  bufcter,  |  pound  sugar,  h  small 
teaspoon  soda,  I  teaspoon  cream  tartar,  1  cup  currants,  mix 
sugar,  butter,  and  flour,  soda  and  cream  of  tartar  together,  add 
the  currants  and  3  well  beaten  eggs  in  which  has  been  dropped 
a  little  lemon  or  vanilla.  Drop  from  a  teaspoon  on  a  buttered 
pan  and  bake  in  a  moderate  oven  until  brown. 


Rolled  Wafers 

Quarter  of  a  cup  of  butter,  -|  cup  powdered  sugar,  |  cup 
milk,  1  cup  flour,  ^  teaspoon  vanilla.  Cream  butter  and 
sugar,  gradually,  add  milk  drop  by  drop,  then  add  flour  and 
flavoring.  Spread  very  thinly  with  a  broad,  long-bladed  knife 
on  a  buttered  inverted  dripping  pan.  Crease  in  three- 
inch  squares  and  bake  in  a  slow  oven  until  delicately 
brown.  Place  pan  on  back  of  range,  cut  squares  apart  with  a 
sharp  knife  and  roll  while  warm  in  tubular  or  cornucopia 
shape.  If  squares  become  too  brittle  to  roll,  place  in  oven  to 
soften.  If  rolled  tubular  shape  tie  in  bunches  with  narrow 
ribbon.  These  are  very  attractive  and  may  be  served  with 
sherbet,  ice  cream  or  chocolate.  If  rolled  cornucopia  shape 
they  may  be  fllled  with  whipped  cream  just  before  sending  to 
the  table.  Colored  wafers  may  be  made  from  this  mixture  by 
adding  leaf  green  or  fruit  red.  If  colored  green  flavor  with  J 
teaspoon  almond  and  |  teaspoon  vanilla  or  with  pistachio.  If 
colored  pink  flavor  with  rose.  Colored  wafers  must  be  baked 
in  a  very  slow  oven  to  prevent  browning. 


Almond  Wafers. 

Before  baking  rolled  wafers  in  the  previous  recipe, 
sprinkle  with  almonds  blanched  and  chopped. 
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Walnut  Wafers. 

One  cup  brown  sugar,  2  eggs  beaten  very  light,  I  teaspoon 
salt,  -J  cup  [flour,  1  cup  walnuts  broken  in  pieces,  mix  dry 
ingredients  and  then  add  the  eggs.  Butter  an  inverted  pan 
well,  and  spread  as  thinly  as  possible,  as  they  will  puff  up. 
Mark  in  finger  lengths  or  squares.  After  cooking  roll  at  the 
oven  door,  and  remove  as  quickly  as  possible  from  the  pan. 


Wafers. 

One  and  three-quarters  cups  of  sugar,  1|  cups  butter,  4  cups 
flour,  4  eggs,  flavor  with  cinnamom,  nutmeg,  or  lemon,  cook  in 
wafer  irons. 

Cookies 

One  egg,  1  cup  sugar,  |  cup  butter,  |  cup  lard,  i  cup 
cream,  1  teaspoon  baking  powder.  Flour  enough  to  roll  out. 
lioll  very  thin. 

Brownies 

Cream,  |  cup,  butter  add  |  cup  of  powdered  sugar,  i  cu^ 
of  molasses,  1  egg  well  beaten,  and  |  cup  of  bread  flour,  then 
add  1  cup  of  pecan  nuts  broken  finely,  or  hickory  nuts.  Bake 
in  small  tins  with  half  the  meat  of  a  pecan  nut  in  the  centre  ©f 
eaeh  cake. 


X.— FROSTINGS  AND  FILLINGS  FOR 
CAKES. 


Almond  Icingf. 

Four  eggs  whites  only,  1  pound  almonds  blanched  and 
pounded,  1  pound  icing  sugar,  flavor  with  a  few  drops  of 
bitter  almond,  sherry  or  any  flavoring  desired.  Break  the  eggs 
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in  a  bowl  and  whip  slightly,  then  add  a  little  sugar  and  whip 
again,  after  all  the  sugar  has  been  added,  mix  in  the  almonds 
and  flavoring,  spread  on  the  cake  and  •  when  dry  cover  with 
white  frosting.  Almond  paste  may  be  bought  in  5  pound  tins 
all  ready  to  have  the  eggs  added,  and  is  cheaper  and  far  less 
trouble  than  making  it  at  home. 


Milk  Frosting. 

Five  tablespoons  milk,  1  cup  granulated  sugar,  lemon  or 
vanilla  to  flavor.  Boil  hard  five  minutes  or  to  236°  without 
stirring,  Let  cool  a  minute,  then  beat  hard  till  it  begins  to 
turn  creamy  and  spread  on  the  cake.  Nice  with  chocolate  or 
cocoanut. 


Royal  Icing 

Place  the  white  of  an  egg  in  a  bowl  or  plate,  add  a  little 
lemon  juice  or  other  flavoring,  and  a  few  drops  of  water.  Stir 
in  powdered  sugar  until  it  is  of  the  right  consistency  to  spread. 
While  the  cake  is  still  warm  pile  the  icing  on  the  centre  of  the 
cake  and  with  a  wet  knife  smooth  it  over  the  top  and  sides  of 
the  cake.  It  will  settle  into  a  smooth  and  glossy  surface.  If 
the  icing  is  prepared  before  the  cake  is  ready  cover  it  with  a 
wet  cloth  as  it  quickly  hardens.  If  it  becomes  too  stift'  add  a 
few  drops  of  water  and  stir  again.  Color  and  flavor  as  desired. 
One  egg  will  take  about  a  cupful  of  sugar  and  will  make 
enough  icing  to  cover  one  cake,  If  a  little  more  is  needed  add 
a  little  water  to  the  egg  and  it  will  then  take  more  sugar. 
When  icing  is  wanted  for  decorating  a  cake,  beat  the  whites  to 
a  froth,  then  beat  in  the  sugar,  instead  of  stirring  it  and  con- 
tinue to  beat  until  it  is  firm  enough  to  hold  its  form.  Stirring 
more  sugar  into  the  unwhipped  whites  will  make  it  firm  enough 
for  decorating,  but  the  whipped  icing  is  better.     Put  it  into  a 
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pastry  bag-  with  a  small  tube,  or  into  a  paper  funnel  and  press 
it  throug-h  into  any  shape  desired.  A  good  icing  is  made  of 
milk  and  sugar  alone 


Fillings  for  Layer  Cakes. 


LEMON  AND  ALMOND  FILLING. 

Mix  the  juice  and  grated  rind  of  a  lemon;  with  1  cup  of 
•sugar,  and  the  slightly  beaten  yolks  of  2  eggs,  cook  in  a  double 
boiler,  stirring  constantly  until  thick  and  smooth,  then  add 
1  cup  of  blanched  almonds  finely  chopped.    Use  cold. 

FIG  AND  NUT  FILLING. 

Boil  1  cup  of  sugar  and  |  cup  of  water,  without  stirring, 
until  the  syrup  threads  Pour  the  syrup  in  a  fine  stream  on  to 
the  white  of  an  egg,  beaten  until  foamy,  but  not  stiff,  add  also 
I  pound  of  figs,  finely  chopped  and  cooked  smooth  in  ^  cup  of 
water,  and  J  cup  of  English  walnuts  or  pecans,  finely  chopped. 
Beat  occasionally  until  cold. 

RAISIN  FILLING 

Cook  together  verj  slowly  1  cup  of  seeded  and  chopped 
raisins,  1  cup  of  water  and  |  cup  of  sugar.  When  the  raisins 
are  tender,  add  1  egg  beaten  slightly,  and  stir  and  cook  over 
hot  water  until  the  contents  thicken  slightly.  Flavor  with 
lemon  and  let  cool  before  using. 

MARSHMALLOW  FROSTING. 

Boil  I  of  a  cup  of  granulated  sugar  and  ^  cup  of  milk, 
without  stirring  about  6  minutes  until  the  syrup  threads.  Cook 
and  stir  |  lb  marshmallows  and  2  tablespoons  of  water,  over 
boiling  water  until  the  mixture  is  smooth.  Combine  the  two 
mixtures  and  beat  until  stiff  enough  to  spread.  Flavor  with  ^ 
teaspoon  of  vanilla. 
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XL— SALAD  AND  CHEESE  DISHES 

Boiled  Dressing  for  Chicken  Salad 

Half  cup  chicken  stock;  |  cup  of  vinegar,  |-  cup  mixed 
mustard,  1  teaspoon  salt,  |  teaspoon  paprica,  yolks  of  5  eggs, 
J  cup  of  oil,  J  cup  of  thick  sweet  cream.  Simmer  the  liquor 
in  which  a  fowl  has  been  cooked.  Put  the  stock,  vinegar  and 
mustard  into  a  double  boiler  and  add  salt  and  pepper.  Beat  the 
yolks  of  eggs  and  add  carefully  to  the  hot  mixture.  When 
cold  and  ready  to  serve  beat  in  with  a  whisk  the  oil  and  then 
fold  in  the  cream  beaten  stiff.  Melted  butter  may  be  used  in- 
stead of  oil. 


Parker  House  Salad  Dressing. 

The  yolks  of  4  eggs,  raw,  beaten  with  one  cupful  of  oil  or 
melted  butter,  ^  cup  milk,  ^  cup  vinegar,  mix  well  and  boil 
like  custard,  1  lemon,  sugar,  salt,  pepper,  mustard  a  little  of 
each,  will  keep  for  months. 

Cream  Salad  Dressing. 

Three-quarter  cup  thick  cream,  2  tablespoons  vinegar  or 
lemon  juice,  I  teaspoon  salt,  a  dash  of  white  pepper.  Add  the 
seasoning  to  the  cream  and  beat  with  a  Dover  egg-beater 
until  smooth  and  light.  Add  a  scant  fourth  of  a  cup  of  grated 
horse-radish  for  a  change.  The  radish  should  be  freshly  grated 
and  added  to  the  cream  after  it  is  beaten. 


Salad  Dressing 

Six  eggs  beaten  very  light,  |  cup  melted  butter,  1  large 
cup  of  cream,  1  tablespoon  (mixed  mustard,  salt;  pepper  (red)^ 
and  vinegar  to  taste.    Mix  all  ingredients  thoroughly,  put  in 
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double  boiler  and  cook  until  thick,  but  be  very  careful  that  it 
does  not  curdle. 


Tomato  Salad. 

Strain  through  a  fine  wire^  sieve,  1  can  of  tomatoes,  put 
half  the  juice  on  to  boil,  season  with  salt  and  paprica,  dissolve 
J  box  of  gelatine  in  the  remainder  of  the  juice,  pour  the  hot 
juice  on  the  gelatine,  and  put  into  individual  moulds  to  harden. 
Serve  on  lettuce  leaf  with  mayonnaise. 


Cheese  Straws. 

Two  ounces  butter,  2  ounces  flour,  2  ounces  bread  crumbs, 
2  ounces  of  cheese  grated,  ^  saltspoon  of  salt  and  cayenne 
mixed.  Mix  these  ingredients  into  a  paste  and  roll  it  out  a 
quarter  of  an  inch  in  thickness,  cut  it  into  narrow  strips,  lay 
them  on  a  sheet  ot  paper,  and  bake  for  a  few  minutes,  serve 
€old,  but  very  fresh.    Bake  five  minutes. 


Macaroni  and  Cheese 

Take  as  much  macaroni  as  will  half  fill  the  dish  in  which 
it  is  to  be  served.  Break  it  into  pieces,  put  it  into  salted  milk 
and  water  (half  and  half),  and  boil  till  tender  and  soft.  Shake 
the  saucepan  occasionally  to  prevent  the  macaroni  sticking  to 
the  bottom.  Put  the  macaroni  into  a  dish  (saving  the  milk  to 
pour  over)  and  strew  some  grated  cheese  over,  in  alternate 
layers  till  the  dish  is  full.  When  pour  over  some  of  the  milk 
and  put  some  bread  crumbs  over  the  top  with  some  bits  of  but- 
ter.   Bake  long  enough  to  brown. 
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XIL— PRESERVES  AND  JELLIES. 


Crab  Apple  or  Currant  Jelly. 

Put  the  fruit  into  a  stone  jar  set  this  in  a  kettle  of  tepid 
water,  and  place  upon  the  fire.  Let  it  boil,  closely  covered 
until  the  fruit  is  broken  to  pieces,  (it  may  take  7  or  8  hour& 
for  crabapples)  strain,  pressing  the  bag  hard  and  putting-  in  a 
little  at  a  time,  and  between  each  squeezing,  turning  the  bag 
inside  out  to  scald  off  the  pulp  and  skin.  To  each  pint  of 
juice  allow  1  pound  of  sugar.  Set  the  juice  on  alone  to  boil, 
and  let  it  boil  hard  for  twenty  minutes.  While  it  is  warming 
divide  the  sugar  into  different  portions,  and  put  into  shallow 
pie  dishes  or  pan,  that  will  fit  in  your  oven.  Heat  in  these^ 
opening  the  door  now  and  then,  to  stir  the  sugar  and  prevent 
burning.  When  the  juice  has  boiled  hard,  exactly  twenty 
minutes  pour  in  the  sugar,  which  should  be  so  hot  you  cannot 
bear  your  hand  on  it.  Stir  rapidly  as  the  sugar  goes  in.  Let 
all  just  come  to  a  boil,  to  make  all  certain,  take  the  kettle 
instantly  from  the  fire  and  pour  the  scalding  liquid  into  jars. 
Fruit  jellies,  particularly  currant,  should  be  made  early  in 
the  season.  Later  on.  when  the  fruit  is  too  ripe,  it  is  often 
impossible  to  make  it  jelly.  If  made  early  in  tne  season, 
this  receipt  never  fails,  and  begins  to  jelly  before  it  is  even  cool. 


Orangre  Marmalade 

Twelve  Seville  oranges,  slice  them  very  thin  leaving  out 
nothing  but  the  pits.  To  each  pound  of  fruit  add  3  pints  of 
of  cold  water  and  allow  to  stand  till  the  next  day.  Then  boil 
it  quietly  all  together  until  soft — about  30  minutes.  Let  it 
stand  again  till  next  day.  Now  weigh  it  and  to  each  pound  of 
fruit  and  juice  add  1  lb  3  oz  of  white  sugar  before  you  heat 
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the  fruit.  Boil  till  quite  clear  and  the  juice  thickens — about  1 
hour.    Put  in  pots. 


Pumpkin  Ginger 

Five  lbs  pumpkin  cut  in  small  pieces  and  5  lbs  sug-ar,  let 
stand  24  hours.  Put  on  to  boil  with  |  lb  root  ging-er  and  (j 
lemons  cut  fine.  Boil  until  the  pumpkin  is  clear,  then  take 
out  pumpkin  and  boil  the  syrup  until  very  thick,  then  pour 
over. 


Quince  Honey 

Peel  and  g-rate  5  quinces  and  2  large  apples.  Put  on 
5  pounds  of  sugar  to  boil,  with  a  little  water.  When  boiling 
add  the  fruit  c^nd  boil  twenty-fiv^e  minutes,  stirring  all  the 
time. 


Rhubarb  Preserve. 

Ten  pounds  rhubarb  sliced  J  inch  thick,  put  in  a  stone 
crock  with  10  pounds  sugar  (white)  in  layers.  Slice  a  lemon 
very  thin,  rind  and  all,  |  pound  root  ginger  cut  in  lumps,  let 
stand  a  night  and  day,  then  put  on  a  hot  fire  till  it  comes  to  a 
boil,  and  boil  slowly  for  ten  minutes  or  until  well  cooked,  and 
bottle  up  tight. 


To  can  Cherries  or  Small  Fruits  Whole 

Weigh  the  cherries  after  wiping  carefully  and  fill  pint 
sealers  full  without  removing  either  stems  or  stones.  Allow  { 
pound  sugar  to  each  lb  of  fruit  nnd  about  f  of  a  cup  of  water 
to  each  pint  jar  of  fruit,  or  enough  to  fill  each  jar.  Put  the 
sugar  and  water  on  the  stove  and  boil  till  clear,  then  put  the 
jars  of  fruit,  one  by  one,  on  a  hot  cloth  and  fill  with  the  boiling 
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syrup.  Put  on  the  rubbers  and  screw  the  covers  on  tight  and 
stand  in  a  tub  and  cover  with  boiling  water.  Cover  over  with 
old  carpets  or  blankets  and  let  stand  till  the  water  is  cold.  If 
the  jars  are  air  tight  not  a  cherry  will  spoil.  The  table  cher- 
ries are  delicious  done  in  this  way  and  remain  like  fresh  ones. 


XIIL— SAUCES  AND  PICKLES- 


Chili  Sauce. 

Take  |-  peck  ripe  tomatoes  (or  30),  6  red  peppers,  10  small 
onions  or  less,  15  level  tablespoons  sugar,  4  cups  vinegar, 
4  level  tablespoons  salt,  chop  peppers  and  onions  fine,  peel  and 
slice  tomatoes.    Boil  one  and  a  half  hours. 


Cilow  Ciiow. 

Two  quarts  large  green  cucumbers,  peel  and  cut  length- 
wise, 2  quarts  small  cucumbers,  2  quarts  small  onions,  2  quarts 
green  tomatoes  sliced,  1  large  cauliflower,  12  green  peppers 
quartered.  Put  all  this  in  salt,  and  water  for  24  hours,  then 
scald  in  the  same  brine  and  drain. 

PASTE  FOR  CHOW  CHOW. 

Twelve  tablespoons  dry  mustard,  2  tablespoons  termeric 
powder,  3  cups  brown  sugar,  2  cups  flour,  mix  all  together 
c    and  add  4  quarts  be^t  vinegar,  scald  until  it  thickens  like 
boiled  custard,  stirring  constantly,  and  pour  over  pickle. 

Spiced  Currants  or  Gooseberries. 

Five  pounds  fruit,  4  pounds  sugar,  2  tablespoons  ground 
cloves,  2  tablespoons  cinnamon,  1  pint  vinegar.  Boil  all 
together  slowly  2  hours,  or  until  it  becomes  slightly  thickened. 
Does  not  require  to  be  air-tight. 
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Green  Tomato  Pickle 

Two  gallons  tomatoes  (green),  and  sliced.  6  or  more  med- 
ium-sized sliced  onions,  2  quarts  vinegar,  1  quart  sugar,  2  tab- 
lespoon salt,  2  of  ground  mustard,  2  of  white  or  black  pepper, 
I  tablespoon  of  alspice  and  1  tablespoon  cloves.  This  will  be 
a  better  color  if  wholespice  are  used  and  tied  in  a  bag.  Stew 
until  tender,  stirring  often  to  prevent  scorching.  Put  up  tight- 
ly in  glass  jars. 


Sweet  Tomato  Pickle 

Seven  lbs  ripe  tomatoes,  peeled  and  sliced,  3|  lbs  sugar,  1 
oz  of  whole  cinnamon  and  mace  mixed  and  1  oz  whole  cloves, 
1  quart  vinegar.  Tie  spices  in  a  bag  and  remove  before  bot- 
tling, salt  to  taste.    Stew  about  an  hour. 


Tomato  Catsup 

Boil  one  peck  of  tomatoes  and  put  through  a  sieve,  add  a 
quarter  of  a  pound  of  mustard  seed,  2  ozs  or  a  little  less  salt,  i 
a  teaspoon  or  more  cayenne,  1  pint  vinegar,  1  dessert  spoon 
cinnamon,  or  use  stick  cinnamon  if  preferred.  Boil  slowly  for 
o  hours.  If  the  mustard  seed,  stick  cinnamon  and  three  or 
four  red  peppers  chopped  are  put  in  a  muslin  bag  it  will  save 
straining  a  second  time,  add  the  ground  red  pepper  to  the  salt 
before  putting  in  the  catsup.    The  red  peppers  are  additional. 


Sweet  Pickles. 

To  7  pounds  plums,  4  pounds  sugar,  2  ounces  stick  cina- 
mon,  2  ounces  cloves,  1  quart  vinegar.  Scald  the  vinegar  and 
sugar  and  spice  together,  put  fruit  in  jars  and  pour  syrup  over, 
repeat  this  for  three  days,  on  the  fournh  boil  all  together  and 
bottle. 
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XIV.— BEVERAGES. 


Chocolate. 

One  and  a  half  squares  Baker's  chocolate,  4  tablespoons 
sugar,  few  grains  salt,  1  cup  boiling  water,  3  cups  milk.  Scald 
milk,  melt  chocolate  in  small  saucepan  placed  over  hot  water. 
When  smooth  place  on  range  nnd  boil  one  minute,  add  scalded 
milkj  mill  (viz.,  beat  two  minutes  with  Dover  egg  beater,  when 
froth  will  form  preventing  scum  which  is  so  unsightly,  this  is 
known  as  milling),  and  serve  with  whipped  cream.  One  and 
a  half  ounces  vanilla  chocolate  may  be  substituted  for  Baker's 
using  less  sugar. 


Russian  Tea 

One  quart  of  boiling  water  poured  on  2  tablespoons  of 
black  tea,  add  1  pint  of  sugar,  4  lemons  (the  juice).  Let  stand 
2  hours,  'then  strain  through  a  cloth,  add  large  piece  of  ice. 


Claret  Cup 

Provide  an  earthenware  vessel  that  will  hold  3  or  4  gal- 
lons, place  it  in  a  tab  and  pack  ice  about  it  or  fill  about  with 
cold  water.  Put  into  the  stone  crock  6  bottles]^ (quarts)  of  claret 
and  the  thinly  sliced  yellow  rind  of  6  lemons,  1  lemon  sliced 
thin,  1  lb  sugar,  4  wineglnsses  sherry  and  2  wine  glasses  of 
brandy.  Stir  well  together  and  cover.  It  should  stand  for  2 
hours  before  using,  then  add  10  bottles  of  soda  water  which  has 
been  well  iced.  Stir  all  together  then  put  it  mto  your  punch 
bowl  and  serve.  Some  prefer  a  lump  of  ice  in  the  bowl  when 
served,  but  if  well  iced  before  is  better  without  as  it  only  weak- 
ens the  claret  cup.  The  above  quantity  will  make  2  gallons 
or  75  glasses.    Add  sliced  cucumber  if  liked. 
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Ginger  Cordial. 

To  every  quart  of  currants  bruised,  add  one  quart  of  the 
best  whiskey,  the  rind  of  a  fresh  lemon,  pared  very  thin,  let  it 
stand  for  two  days,  then  strain  or  filter.  To  the  above  acid, 
add  1  pound  of  loaf  sugar,  J  ounce  of  best  ginger  and  juice  of 
the  lemon.  Bottle  and  it  will  be  fit  for  use  in  a  month,  but 
better  if  kept  longer. 


Lemon  Cordial. 

Two  dozen  lemons,  10  pounds  granulated  sugar,  4  ounces 
citric  acid,  3  quarts  water.  Roll  and  slice  lemons,  mix  with 
part  of  sugar  and  stand  over  night,  in  the  morning  add  the 
water  and  rest  of  sugar,  put  on  fire  in  a  porcelain  kettle. 
Heat  to  boiling  point,  take  off  the  fire  and  add  acid,  stir  till 
dissolved.   When  cold,  bottle. 


Black  Currant  Vinegrar. 

Four  quarts  black  currants  mashed  and  covered  with 
2  quarts  of  cider  vinegar,  let  it  stand  for  a  week,  and  stir  every 
day.  Then  heat  and  strain,  and  to  every  pint  of  juice  allow 
1|  pounds  loaf  sugar,  heat  but  do  not  boil,  and  stir  in  |  pint  of 
brandy.    Bottle  and  seal. 


Raspberry  Vinegar. 

Put  three  quarts  of  ripe  r^ispberries  into  an  earthen 
bowl,  pour  over  them  a  quart  of  vinegar,  at  the  end  of  twenty- 
four  hours,  press  and  strain  out  the  liquor  and  turn  it  over 
another  3  quarts  of  fresh  ripe  berries.  Let  it  stand  another 
twenty-four  hours,  again  press  and  strain  the  juice  and  to  each 
pint  add  a  pound  of  sugar,  and  boil  for  twenty  minutes.  Turn 
it  into  bottles  and  cork  when  cold.  When  used,  dilute  the 
raspberry  vinegar  with  three  parts  water. 
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Raspberry  Acid 

Dissolve  4  ozs  tartaric  acid  in  2  quarts  water.  Pour  over 
12  lbs  raspberries.  Let  them  remain  24  hours.  Then  strain 
and  to  each  pint  of  liqnor  add  1  lb  loaf  sugar.  Stir  freely  and 
take  off  any  scum  that  arises  and  bottle.  The  whole  process  is 
done  cold. 


Raspberry  Acid  No- 2 

Dissolve  2|  oz  tartaric  acid  in  1  tumbler  of  water,  pour  it 
over  a  6  quart  pail  of  berries.  Let  it  stand  for  12  hours  then 
strain  through  a  hair  sieve  without  squeezing.  When  the 
juice  has  all  gone  through  stir  in  1  lb  sugar  to  every  pint  of 
juice.  If  you  do  not  scald  it,  stir  every  day  till  the  sugar  is 
dissolved.    Let  stand  in  a  crock  one  fortnight  before  bottling. 


A  Cool  Summer  Drink 

Half  oz  citric  acid  dissolved  in  a  little  boiling  water,  sugar 
to  taste,  1  lemon,  3  quarts  of  water. 


Orange  Syrup. 

(A  drink). 

Grated  yellow  rind  of  1  dozen  oranges,  4  ounces  citric 
Acid,  7  pounds  sugar,  12  large  tumblers  of  boiling  water. 
Grate  oranges,  put  in  a  crock  with  sugar,  acid  and  hot  water, 
and  stir  occasionally  till  quite  cold  and  dissolved.  Let  stand 
about  twenty-four  hours,  and  bottle.  Do  not  add  the  juice  of 
oranges. 


Milk  Punch. 

r  our  quarts  Jamaica  rum,  3  quarts  water,  5  pints  milk, 
3  pounds  of  loaf  sugar,  2  dozen  lemons,  2  nutmegs.    Cut  thin 
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slices  or  only  the  yellow  pnrt  of  the  rind  off  the  lemon  (24). 
Let  these  thin  parings  and  the  2  grated  nutmegs  infuse  for 
twenty-four  hours  in  1  qunrt  of  the  rum.  It  should  be  put  in  a 
warm  place.  At  the  end  of  the  twenty-foUr  hours  add  to  the 
juice  of  the  24  lemons  (freed  from  seeds),  the  water,  sugar,  rum 
and  also  the  rum  containing  the  lemon  parings  and  nutmegs. 
Put  all  into  a  large  vessel.  When  the  sugar  is  dissolved, 
add  the  5  pints  of  boiling  milk,  while  the  mixture  is  being 
stirred  all  the  time,  of  course  it  will  curdle.  Then  cover  it  and 
let  it  stand  still  one  hou^*,  when  filter  it  through  a  bag  until  it 
is  as  clear  and  bright  as  a  crystal.  It  may  take  three  or  four 
hours,  pale  rum  should  be  used.  Cork  well  and  keep  the 
bottles  standing.  It  may  be  used  at  once  but  will  not  be  in 
perfection  until  a  year  or  two  old.  The  bag  may  be  made 
three-cornered,  with  a  yard  square  of  rather  coarse  canton 
flannel.  It  will  be  much  clearer  if  filtered  through  filtering 
paper  to  be  got  at  the  druggists.  Put  the  paper  in  a  tin 
funnel,  to  keep  it  from  breaking,  also  filter  when  decanteringr 


XV.— CANDIES- 


Cocoanut  Cream. 

Two  pounds  white  sugar,  l  i  cups  cream  or  milk,  if  the 
latter,  add  a  little  butter,  1  grated  cocoanut.  Boil  about  twenty 
minutes,  stirring  one  way  all  the  time.  Take  ofiP  the  fire 
remove  to  some  cool  place  and  stir  the  reverse  way  from  1  )efore 
till  nearly  cool,  then  pour  into  tins  and  cut  into  squares. 


Molasses  Taffy  to  pull. 

One  pound  brown  sugar,  1  cup  molasses,  i  cup  wate-r, 
butter  size  of  an  egg.  Boil  over  a  hot  fire.  Do  not  place  at 
once  in  too  cool  a  room.    Pull  till  light. 
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Candied  Nuts. 

One  pound  granulated  sugar  (2  cups),  1  cup  water,  h  cup 
vinegar  (white  wine).  Boil  till  it  cracks  and  is  brittle  when 
tried  in  cold  water,  flavor  with  lemon.  Have  ready  walnuts  in 
untroken  halves,  brazil  nuts  cracked  whole,  preserved  cherries, 
blanched  almonds,  etc.,  and  throw  a  few  into  the  syrup,  take 
out  one  by  one  with  a  small  spoon,  and  lay  on  slightly  buttered 
tins,  far  enough  apart  to  keep  each  separately. 


Maple  Cream. 

One  pound  maple  sugar,  1  pound  brown  sugar,  1|  cups 
cream.  Boil  about  twenty  minutes,  stir  all  the  time,  take  off 
when  done.    Pour  into  buttered  pans  and  cut  into  lengths. 


Stuffed  Dates. 

One  pound  dates,  1  pound  walnuts,  frosting  sugar.  Re- 
move stones  from  dates  and  fill  each  date  with  half  a  walnut, 
roll  in  icing  sugar  to  prevent  sticking. 


Marsh  Mallows. 

Soak  4  ounces  of  gum  arable  in  1  cup  of  water,  until 
dissolved.  Strain  it  to  take  out  any  black  specks.  Put  the 
dissolved  gum  arable  into  a  saucepan  in  a  second  pan,  contain- 
ing boiling  water,  stir  until  the  mixture  becomes  thick  and 
white.  When  it  begims  to  thicken,  test  it  by  trying  a  little 
in  cold  water,  when  it  will  form  a  ball,  remove  it  from  the  fire, 
and  stir  into  it  the  whites  of  3  eggs,  whipped  to  a  stiff"  froth, 
this  will  make  it  spongy.  Flavor  with  2  teaspoons  of  orange- 
flower  water,  turn  the  paste  into  a  pan  covered  thick  with 
cornstarch.  The  layer  of  paste  should  be  one  inch  thick,  the 
pan  must  not  be  too  large.    Let  stand  twelve  hours,  turn  on  a 


Tested  Recipes. 


79 


slab  and  cut  into  inch  squares,  dust  well  with  cornstarch  or 
confectioner's  sugar,  and  put  in  boxes.  The  more  cooked  the 
stiffer  they  will  be. 


Pulled  Candy. 

One  pound  or  2  cups  of  granulated  sugar,  h  cup  water, 
^  cup  white  wine  vinegar,  boil  till  when  a  little"  is  dropDcd  in 
cold  water,  it  will  crackle.  Then  add  a  few  drops  of  coloring 
and  flavoring  and  pour  in  a  buttered  tin  to  cool.  Keep  lifting 
with  a  knife  from  the  corner  where  it  cools  first,  and  as  soon 
as  cool  enough  to  handle,  pull,  touching  only  with  the  tips  of 
the  fingers,  lay  on  a  board  when  it  begins  to  stiffen  and  mark 
with  a  knife. 


Butter  Taffy. 

One  pound  brown  sugar,  1  cup  water,  |  cup  vinegar,  but- 
ter the  size  of  an  egg.  Boil  till  brittle  when  tried  in  cold 
water.  Walnuts,  peanuts,  cocoanut,  or  almonds  can  be  added 
before  taking  from  the  fire.  If  almonds  add  them  five  minutes 
before  the  candy  is  done  and  stir  occasionally  to  keep  from 
burning. 


Genuine  Maple  Sugar. 

Pour  a  quart  of  pure  maple  syrup  in  a  large  granite 
kettle  and  boil  till  it  will  form  a  soft  ball,  when  dropped  in 
water  238°  by  the  thermometer.  Do  not  shake  the  pot  or  stirj; 
when  cooked,  lift  pot  from  the  stove  and  put  aside  to  cool 
a  little,  then  stir  quickly  and  when  it  looks  sugary,  pour  in  a 
buttei^ed  bread  tin  or  patty  tins  to  cool.  It  will  be  gritty  if 
stirred  while  too  hot. 
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XVL-INVALID  COOKERY. 

Milk  Punch. 

One  cup  milk,  2  tablespoons  brandy,  1  teaspoon  sugar^ 
a  little  grated  nutmeg. 

Egg-nog- 
One  egg,  I  saltspoon  salt,  2  teaspoons  sugar,  1  cup  milk 
2  teaspoons  brandy. 

Gruels. 

OATMEAL  GRUEL. 
Two  tablespoons  oatmeal,  1  saltspoon  salt,  1  teaspoon  sugar, 
1  cupful  boiling  water,  1  cup  milk.    Cook  in  saucepan  thirty 
minutes  or  in  double  boiler  two  hours,  strain  and  add  milk. 

FLOUR  GRUEL. 
One  tablespoon  flour,  1  saltspoon  salt,  1  teaspoon  sugar,. 
1  cup  milk,  ^  square  inch  cinnamon.    Boil  slowly  twenty 
minutes,  then  add  milk. 


Meats. 

CHICKEN  PANADA. 
One  cup  of  chicken  meat,  i  cup  of  bread  soaked  in  milk, 
1  pint  broth,  h  teaspoon  salt,  J  saltspoon  pepper. 

BEEF  n^W^Ji^L^^ 
Beef  juice.    Broil  six  to  eight  minutes,  cut  in  small  pieces 
and  squeeze.    Add  a  little  salt. 

SQUAB. 

After  usual  preparation,  dip  in  butter  and  dredge  m  ith 
flour.    Broil  twelve  to  fifteen  minutes.    Serve  on  toast. 
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Mulled  Wine. 

One  egg",  1  tablespoon  sugar,  1  clove,  I  square  inch  cin 
n anion,  ^  cup  wine,  ^  cup  water. 


Beef  Tea. 

Allow  1  cup  water  to  every  i  pound  meat,  and  follow 
directions  given  among  soups. 


Potato  Soup. 

Three  potatoes,  1  teaspoon  chopped  onion,  2  saltspoons 
celery-salt,  1  teaspoon  salt,  a  little  white  pepper,  a  speck  of 
cayenne,  1  teaspoon  flour,  2  teaspoon  butter,  I  pint  milk. 


XVII— USEFUL  HINTS 


Poultry  to  be  tender  should  never  be  scalded,  but  picked 
dry,  as  the  hot  water  toughens  both  the  meat  and  sinews. 

All  meat  to  be  tender  should  be  hung,  a  fortnight  is  not 
too  long  in  cold  weather. 

Before  cooking  Porter  House  steak,  cut  off"  end  for  Ham- 
burg steak,  putting  it  through  the  mincer. 

In  cutting  bacon,  lay  the  rind  on  the  table  and  cut  in  thin 
slices  from  the  back  to  the  rind,  remove  from  rind  after  slices 
are  cut.  Place  your  slices  on  ice  before  frying,  it  makes  the 
bacon  curl  and  look  much  nicer. 

For  slight  burns — Hold  the  burned  part  quickly  in  white 
of  egg  broken  in  a  saucer.  This  will  prevent  blistering  and 
draw  out  the  pain. 

For  Tooth-ache — Take  a  piece  of  soft  muslin  or  lawn, 
about  two  inches  long  and  one  and  a  quarter  inches  wide, 
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lay  a  little  dry  powdered  ginger  in  the  centre  and  fold  over 
the  sides  and  ends  and  sew  it  in  place.  Pat  this  between  the 
cheek  and  gum,  and  it  will  almost  invariably  ease  the  pain. 
These  can  be  made  larger  or  smaller,  and  will  stay  in  place 
night  or  da}^. 

Brass  will  clean  much  easier  if  it  is  well  heated  before 
rubbing  with  the  red  paste. 

To  wash  Flannels — Dissolve  part  of  a  cake  of  Ivory 
Floating  soap  (to  be  bought  at  Tapscott's),  or  White  Castile  in 
a  couple  of  quarts  of  water  for  several  hours.  Put  enough  cold 
water  in  a  small  tub  to  cover  the  flannels,  add  the  dissolved 
soap  and  put  in  the  flannels,  let  them  scak  for  four  or  five 
hours,  then  lift  them  up  and  down  in  the  soapy  water,  and  if 
there  are  any  soiled  spots,  rub  gently.  Take  out  of  the  soapy 
water  and  press  gently,  but  do  not  wring  them,  and  rinse  out 
in  several  waters,  always  using  cold  water.  When  quite  free 
from  soap,  press  the  water  out  gently,  shake  well  and  hang  up 
to  dry,  the  water  will  drip  from  them.  In  this  way  flannels 
will  remain  soft  and  will  not  shrink  until  they  are  worn  ont. 

Cough  Mixture — Pour  1  pint  vinegar  over  1  dozen  egg 
shells,  let  it  stand  24  hours,  1  pound  brown  sugar,  |  pound 
rock  candy,  1  pound  honey,  pour  2  gills  rum  over  candy,  sugar 
and  honey,  1  tablespoon  glycerine.  Beat  whites  of  1  dozen 
eggs  and  mix  all  together  and  strain.  Bottle  and  take  1  des- 
sert spoon  three  or  four  times  a  day. 

Useful  Receipt — To  wash  linen  embroidered  in  colored 
silks,  1  tablespoon  turpentine,  to  1  gallon  water  and  suds  of 
White  Castile  soap.  Luke-warm  glycerine  will  take  tea  stains 
out. 
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Imperial 
^  Oxford 

Ranges 


The  Oven  Ventilation  insures  Pui'e  and  Perfectly 
Cooked  Foods. 

Manufactured  by  — • 

The  Gurney  Foundry  Co^^  Limited^ 


OF  TORONTO. 


Dariel  Moulds 
Border  Moulds 
Jelly  Moulds 
Ice  Plains 
Ice  Picks 

Egg  Separators 


Deep  Fat  Fryer 
Vegetable^SIicer 
Vegetable  Shredder 
Cream  Whip 
Universal  Food  Chopper 
Glass  Measuring  Cups 


Egg  Poachers— Steam     Quick  Cut  Mincers*** 


FOR   SALE  BY 


^  HOWIE  &  FEELY,  ^ 

Cockshutt  Block,  Brantford* 


M.  MINTERN 


Wholesale  and  Retail  3LltChGr 


Dealer  in  All  Kinds  of  First-class 
MEATS,  GAME  and  POULTRY. 


No.  9  George  Street, 

......  BRANTFORD. 

To  Our  Friends  


We  extend  a  hearty  invitation  to  tlie  citizens  of 
Brantford,  &c.,  to  visit  our  store.  We  carry  one  of  the 
largest,  if  not  the  largest,  stock  of  Fancy  and  Staple 
Groceries  in  the  city.  All  our  goods  are  delivered  free  and 
promptly  to  all  parts  of  the  city. 

We  make  a  specialty  of  fine  Tea  and  Cofee.  Our  Tea 
and  Coffee  cannot  be  equalled,  in  the  city,  either  in  price  or 
quality.  We  always  have  a  fidl  line  of  Christie,  Brotcn  & 
Co.,  Paterson,  and  Me  Cor  mick  Biscuits.  In  Canned  Goods 
we  have  the  largest  stock  and  fullest  assortment  in  the  city. 
In  Flour  tve  carry  a  full  line  of  high-grade  Flour.  Also 
the  Entric  Wheat  Flour,  etc. 

We  give  you  your  choice  of  a  Cash  Discount  or  Trading 
Stamps.  All  goods  guaranteed  first-class  and  as  represent- 
ed or  money  refunded.  Yours, 

G.  S.  WINTER,  the  Grocer, 

139  Colhorne  St.,  Brantford. 
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 IS  ALWAYS  FRESH. 

It  is  reliable,  for  it  is  prepared  only  of  Soda  and  Cream 
Tartar,  both  of  English  manufacture  and  of  the  finest  quality, 
mixed  in  the  proper  chemical  proportions.  Try  it,  and  if  you 
do  not  find  it  superior  to  any  other  Baking  Powder  we  will 
refund  the  money.    Price,  only  25  cents  a  pound. 

Our  Flavoring  Extracts 

are  made  from  the  finest  materials  and  are  guaranteed  to  give 
satisfaction.  We  make  Almond  (Eatifa),  Banana,  Cinnamon, 
Cloves,  Ginger,  Lemon,  Orange,  Peach,  Peppermint,  Pineapple, 
Rose,  Raspberry,  Strawberry,  Wintergreen. 

We  keep  Maypole  Dyes. 

S.  TAPSCOTT  &  CO. 

Druggists,  BRANTFORD. 


T.  M.  PILGRIM.  F.  M.  PILGRIM. 

Established  1848. 

Ask  for  Pilgrim's  New 
York  Ginger  Ale  and 
High -Class  Mineral 
Waters  


Factories  :  Brantford  and  Brockville. 

PILGRIM  BROS. 


The  Nice  Viands 


that  you  will  eat  if  you  follow  strictly  the  recipes  given  in 
this  excellent  Cookery  Book  will  be  doubly  appetising  and 
satisfying  if  eaten  off  the  Dainty  Table  Linens  which  you  may 
get  at  the  LINEN  STORE  of 

E.  B.  CROMPTON  &  CO., 

BRANTFORD. 

No  nicer  selection  of  Irish,  Scotch  .and  Austrian  made 
Linens  comes  to  Western  Ontario  than  they  show.  The 
goods  are  from  the  most  reliable  makers,  and  their  prices  are 
not  prohibitory. 

Note  the  Address  as  Above. 


Park  Meat  House. 

We  keep  the  best  of  everything  in 
Fresh  Meat  and  Poultry*   Game  in  season* 

We  make  a  specialty  of  Corned  and 
Spiced  Beef* 

A  trial  order  will  convince  you. 


J.  C.  Bloxham, 

Telephone  272.  74  Market  St. 


One  of  the  Postmaster  Generals  mail  carriers 
announcing  the  fact  to  our  citi^ens^  that  the  Far- 
mers^ Co-operative  Packing  Company,  Limited,  is 
going  into  existence  in  Brantford  to  produce  bacon 
and  pork  products  of  the  highest  type,  for  the  great 
British  market,  and  that  the  same  class  of  goods,  in 
every  respect,  will  be  furnished  for  home  consump- 

tion^  The  management  will 
be  under  the  direct  supervi- 
sion of  Mr*  C*  Hodges, 
from  Waterford,  Ireland, 
with  his  lifers  experience  in 
the  packing  business* 

Killing  capacity  of  fac- 
tory to  start  with  will  be 
three  thousand  pigs  per 
week* 


Every  Housekeeper  is  Interested  in  the  Following  : 


LEVER  BROS.,  Limited,  Port  Sunlight,  England,  Proprietors  of  SUN- 
LIGHT SOAP,  have  received  the  following  Report  on  LIFEBUOY 
ROYAL  DISINFECTANT  SOAP,  from  Dr.  Karl  Enoch,  Chemisch, 
Hygienisches  Institut,  Hamburg. 

The  examination  of  the  sample  of  '  Lifebuoy  Royal  Disinfectant  Soap"  furnished 
to  me  by  Messrs.  Lever  Brothers,  of  Port  Sunlight,  England,  gives  the  following 
results  as  to  its  action  as  a  disinfectant  : 

Solutions  of  1,  2  and  5  per  cent,  of  Lifebuoy  Royal  Disinfectant  Soap  in  water 
were  made.  These  solutions  were  brought  to  bear  on  a  variety  of  clean  cultivated 
microbes  (Bacillus),  in  each  case  a  certain  exact  time  being  allowed  for  the  operation: 
and  thus  the  capacity  of  this  Soap  for  destroying  the  various  live  and  growing 
germs  was  proved.  To  carry  out  this  the  following  species  of  germs,  or  microbes, 
amongst  others,  were  used  : 

1.  — Typhoid  Microbe. 

2.  — Cholera  Microbe,  taken  from  Hamburg  and  Altona. 

3.  — Diphtheria  Microbe. 

4.  --Carbuncle  or  Boil  Microbe. 

The  Results  Were  as  Follows : 

1.  — The  obstinate  Typhoid  Microbes,  with  the  5  per  cent,  solution  were  dead 
within  two  hours. 

2.  — The  operation  of  this  Soap  on  the  Cholera  Microbes  was  very  remarkable, 
and  showed  this  to  be  in  the  highest  degree  a  disinfectant.  These  were  taken  from 
persons  who  had  died  of  Cholera  in  Hamburg,  and  showed  a  result  as  follows  : 

With  the 2  per  cent,  mixture.  Cholera  Microbes  were  dead  within  15  minutes. 
With  the  5  per  cent,  same  were  dead  within  tive  minutes. 

3.  — The  Diphtheria  Microbes  were  killed  after  two  hours  with  the  5  per  cent, 
solution . 

4.  — The  5  per  cent,  solution  was  tried  on  fresh  Carbuncle  germs,  and  the  result 
showed  that  tlie  Microbe  life  was  entirely  extinct  after  four  hours. 

From  the  foregoing  experiments  ii  will  be  seen  that  the  Lifebuoy  Royal  Disin- 
fectant Soap  is  a  powerful  disinfectant  and  exterminator  of  the  various  germs  and 
microbes  of  disease. 

(Signed)         KARL  ENOCH, 

Client.  Hygien.  Inst.  Hamburg. 


^*  Lifebuoy     Soap  in  the  Home* 


•  Pantry  shelves  can  best  be  kept  sweet  and  healthy  by  washing  them  with 
Lifebuoy"  soap. 


Dirty  sinks  are  a  constant  menace  to  health  and  often  the  entire  houpe 
becomes  tainted  by  this  foul  sm^'Ii,     "Lifebuoy"  soap  will. keejx  them  sweet. 

The  dinhig-room,  bedroom,  library,  and  every  other  room,  ihould  be  cleaned 
periodically,  and  "Lifebuoy"  soap  used  on  the  floors  after  the  carpets  have 
been  lifted.  It  will  purify  and  clemse  the  floors  and  wood-work,  and  kill  any 
lurking-  disease  germ. 

Blankets  and  bedsteads  should  be  washed  with  "Lifebuoy"  soap  at  all  spring 
cleanings.    It  is  death  to  nil  vermin 

For  the  bath,  "Lifebuoy"  is  a  perfect  luxury,  and  is  healtliful  and  invigor- 
ating. 

No  matter  how  or  where  you  use  it,  you  will  find  Lifebuoy  *'  a  safe  and 
beautiful  soap— a  cleanser,  purifier,  and  reliable  disinfectant,  simple  in  use,  and 
pleasant  in  its  effects. 


J.  S.  HAMILTON  &  CO- 

Dalhousie  St*,  Brantford. 


!•  S»  Hamilton  &  Co-  commenced  the  wine  business  m  Brantford  in 
J87J^  and  have  been  continuously  in  the  same  line  in  Brantford-  To-day 
the  firm  is  one  of  the  largest  in  Canada,  and  their  great  warehouses  in 
Brantford  and  on  Pelee  Island  contain  large  quantities  of  their  well-known 
STILL  WINES,  J.  S.  HAMILTON  &  CO.  BRANDY,  and  their 
L^EMPEREUR  Extra  Dry  Champagne,  the  products  of  the  choicest 
vintages  of  Pelee  Island-  They  hold  at  their  Brantford  premises  an 
immense  stock  of  the  finest  brands  of  imported  Wines,  Champagnes, 
Brandies,  Whiskies  and  Ales-  Also  the  finest  brands  of  Canadian  Whis- 
kies and  Ales.  In  short,  you  can  depend  on  getting  the  choicest  Wines, 
Ales,  Brandies,  Champagnes,  Rum  and  Whiskies  at  J-  S-  Hamilton  & 
Co-^s  Mammoth  Wine  House  in  Brantford,  Ont-  Call  and  see  us  or  write 
for  Price  List. 

J.  S.  HAMILTON  &  CO. 
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Donovan  &  Henwood,  Publishers. 
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